_ CHICAGO 9, 1415 W. 37th St. 





EF NATIONAL 


FREE TRIAL BAG 
GENT SOLUBLE SEASONING 
D MAKE 100 LBS. SAUSAGE 


o96) 84 920 
Auvudl? Pided WHAT AML 


Win the 1961 Popularity Contest with 
GRIFFITH'S REGENT tresh pork sausage SEASONING 


Tastes fresh the 7th Day! 


AIPA SEALE, SPECIAL GT 


| 


THE GRIFFITH LABORATORIES, INC. 
UNION, N.J., 855 Rahway Ave. ©@ LOS ANGELES 58, 4900 Gifford Ave. 
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A Single Unit ora Complete Plant... 


Since 1914 Globe has specialized in the manu- 
facture of equipment expressly for the Meat 
Packing Industry, with the result that we have 
become the outstanding authority wherever 
the design and use of specialized machinery 
is required, from a shackle to the on-the-rail 
Can Pak System of dressing cattle. 


Let Globe's engineering experts assist you in 
properly selecting equipment to help you SAVE 
MAN HOURS, EFFECT ECONOMIES IN 
PRODUCTION, TO MAINTAIN OPERATOR 
SAFEGUARDS AND RELIEVE WORKER 
FATIGUE IN YOUR PLANT. 


Call Globe For Any Packing House Problem. 


Serving the Meat Packing Industry with Expertly 
Designed Equipment. 


THE GLOBE COMPANY 


4000 S. PRINCETON AVE., CHICAGO 9, ILL. 
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NEW VITAFILM WNF 





Smartest, 


Smoothest, 
Thriftiest way to 
Package Bacon 


gives you every advantage found in the finest bacon 
wraps— at an ultimate cost that's lowest of all. 


Its name—VITAFILM WNF. Its benefits for bacon? 
Here are just a few: 


: From Goodyear comes a new nonfogging film that 


Excellent machinability— handles easily on auto- 
matic, high-speed packaging machinery. 
Nonfogging—makes a clear, skintight package that 
protects product while revealing its quality. 


Most economical — available at a lower cost than 
any other recommended film. 


Prints beautifully—helps build brand name. 


Your Goodyear Packaging Engineer will gladly give 
you the full story on VITAFILM WNF. And he'll show 
you the best and fastest way to make it work for you. 
Positive heat-seal—seals quickly and permanently Goodyear, Packaging Films, Dept. X-6419 

Over a wide range of temperatures. Akron 16, Ohio 





Lots of good things come from 


Vitafilm, a Polyvinyl chloride-—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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CRUSHERS (Gta SHREDDERS. 
OLDEST AND LARGEST MANUFACTURER OF HAMMER Milis IN THe WORLD 





































PRESCO PICKLING SALT 


The standard of curing excellence for over a 
quarter of a century. 


PRESCO SEASONINGS 
Superior seasonings that combine economy with 
efficacy—blended entirely from natural spices, 


BOARS HEAD SUPER SEASONINGS 
Superlative flavoring compounds that give your 
products taste appeal at its best. 


PRESCO FLASH CURE 


Fast, fast curing—reduces inventory, handling and 
labor costs—saves cooler space. 


PRESCO CYCLACURE 

incorporates sodium cyclamate to provide a 

bacon product that has superior customer appeal—no 
darkening, charring or burnt residue. 


PRESCO CHEMOCIDE PK 

A sure-acting agent that extends shelf life of smoked 
meats up to 30 days in many instances by reducing 
greening, sliming, yeast and mold formation. 


TECHNICAL INFORMATION 

... that is readily available to our customers, 
providing them with highly competent advice and 
counsel in solving their day-to-day problems. 





You'll find there’s magic in PREScO PRODUCTS—the 
magic of skill and experience that only a near 
century of scientific testing and research can provide. 


PRESERVALINE HOME OF PRESCO PRODUCTS 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON « NEW JERSEY 
CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 
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STUN 


EASILY ELECTRICALLY 








ED ARNOLD, plant manager, IDAHO MEAT PACK- 
ERS, INC., Caldwell, Idaho, SAYS: 

“We have been using the Cervin Electric Stun-O- 
Slaughter. 


“It is very efficient for stunning hogs. We think it is 
easier to operate—you don’t have to use any 
restrainer. 


STUN-O-SLAUGHTER* SEN!|OR—for all size 


plants. Used on calves, sheep, hogs, sows, boars. 





“It Really Keeps ’em Down” 


STUN-O-SLAUGHTER®* stanvaro — for 


smaller plants. Used on hogs, boars and sows. 


*Patent Pending 


FOR HUMANE STUNNING OF CALVES, SHEEP, HOGS 


APPLY ANYWHERE—behind the ears, over the ears, 
ahead of the ears, over the eyes, 
right-angle to the head, either 
side of the head, etc., with 
ONE QUICK TOUCH 





Write or Phone 


CERVIN ELECTRIC MFG. CO. 


SO004N Xerxes Ave., South ° Minneapolis 10, Minn. 
WAlinut 7-7191-2-3 





Largest exclusive manufacturers of electric 
stunning equipment since 1942 




















- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 
i 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


a 


let us work with you... 


MOUIBRIES WE ME AT ANY BRANCH 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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It’s what's 
INSIDE 


that counts! 


>, 
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S INTERLOCKING AGITATOR 


NOW inspect ony 4 BOLTS insteap or 64: 


These cast steel agitators are used in BOSS’ edible 
and inedible cookers—also in BOSS" Fertilizer Dry- 
ers, Blood Cookers and Blood Dryers. 

The patented cast steel agitators are machined to fit 
snugly on square shaft, and are locked in position 
by means of collars firmly gripping special shoulders 
cast integral with the agitator. 

Only four bolts are needed to lock the entire agitator 
unit to the shaft. These bolts are used to hold two 
split collars, located below the center charging door, 
and may be welded in position. 

Should an agitator break, it is only necessary to re- 
move the center agitator, slide collars and agitators 
toward the center, replace broken agitator, return 


agitator and collars to center position and lock weld 
four new bolts. 


Inspection for loose agitators is confined to regular 
examination of these four bolts. It is no longer neces- 
sary to manually inspect each and every agitator for 
loose bolts which will allow agitators to fall off‘and 
damage expensive equipment. 


The agitator design is arranged so that when the 
cooker is operated counter clockwise, the curved style 
of the agitator blade discharges the entire contents 
of the cooker. All agitators are assembled in such a 
manner that the blades overlap and clean the entire 
inner surface of the shell. 


This "BOSS" Patented agitator was designed to agi- 
tate more thoroughly and discharge more quickly 
than any other agitator. 


THE OPV ANTN SUPPLY COMPANY 
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619 new models! All engineered with 
one idea in mind... economy! New “Big 
Six’’ engine for 2-tonners plus five Cum- 
mins diesels for the new H-Series trac- 
tors expand the proven line of Ford 
engines to 18—with one just right for 
‘your job. Stronger frames, improved 

‘ cabs and sheet metal, more reliable 
electrical systems and softer-acting 
springs are typical of the advances that 
mean greater day-to-day savings. 







Economy never came 
in. such a choice! 


NEW FORD 
TRUCKS FOR 61 





And... onall 1961 Ford Trucks, each 
part, except tires and tubes, is now 
warranted by your dealer against defects 
in material and workmanship for 12 
months or 12,000 miles, whichever 
occurs first. The warranty does not 
apply, of course, to normal maintenance 
service or to the replacement in normal 
maintenance of parts such as filters, 
spark plugs and ignition points. See 
your Ford Dealer. 






































New! Heavies and Extra Heavies 


Ford’s Heavies and Extra Heavies are built for unprecedented 
durability! New 100,000-mile warranty on Super Duty V-8 gas 
engines is most liberal in the industry. On 401-, 477- and 534- 
cu. in. V-8's, Ford Dealers will replace any major engine part 
(including block, heads, crankshaft, bearings, valves, pistons, 
rings) found to be defective in materials and workmanship in 
normal on-highway use. Warranty covers full cost of replace- 
ment parts for 100,000 miles or 24 months, whichever occurs 
first . . . full labor costs for first year or 50,000 miles, sliding 
percentage scale thereafter. 








GVW’S UP TO 51,000 LB.— 
GCW’S UP TO 76,800 LB. 





NOW! CHOOSE FROM 7 NEW SERIES... 


le 
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PARCEL F-SERIE 
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FALCON ECONOLINE 
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New! “Big Six” Engine 


More power for America's savingest 2-tonners with a 

- , big 262-cu. in. Six, designed to give you the power of 
& big displacement, the durability of heavy-duty construc- 
tion, plus the gas economy of 6-cylinder design! Available 
early’: 1961. You also get improved riding comfort with 
new smoother-acting springs and a rugged front suspen- 
sion that can give up to twice the tire life of other makes. 


© 











New! Space-Saving Tilts 


ed Ford’s popular Tilt Cab Series outsells all other 
1aS makes and for good reason! Compact 82-inch 
34- BBC permits longer bodies for a given over-all 
art length, and wide-track front axle makes it more 
ns, : maneuverable for congested area work. Simpli- 
) in fied tilting mechanism exposes entire engine 
ce- for money-saving ease of servicing. Ford offers 
urs the lowest-priced* tilt-cab model in the industry! 
ing *Based on a comparison of latest available 
manufacturers’ suggested retail delivered prices , 








FORD TRUCKS 
COST LESS 


YOUR FORD DEALER’S “CERTIFIED 
ECONOMY BOOK” PROVES IT FOR SURE! 


CSERIES T-SERIES H-SERIES Foro oivision, Sard Motor Company 
R 24, 1960 THE NATIONAL PROVISIONER, DECEMBER 24, 1960 





















Tee-Pak, Inc. Chicago «+ San Francisco 





Tee-Pak of Canada, Ltd. Tee-Pak International Co., Ltd. 
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On the Record 


While the year’s end is a good time to look ahead, 
it also is an appropriate occasion for glancing back- 
ward to see what has been accomplished during 
the last 12 months. For an editor, this means skim- 
ming over the files to single out a few of the most 
significant articles your magazine has published, 
and those news stories on which you were “fustest 
with the mostest.” 

Examination of the Provisioner’s record shows 
that the following were some of the performance 
highlights in 1960: 

January 9: An issue devoted to operating, equip- 
ment and legal aspects of preparing for humane 
slaughter. 

January 16: Closed circuit TV used at Kingan’s 
to coordinate flow of hogs over two slaughtering 
lines. 

January 23: Hogs to packaged pork sausage in 
one working day. 

February 20: A full and timely report on annual 
meeting of Meat Packers Council of Canada. 

February 27: How southern firm uses CO, in 
sausage manufacturing. 

March 5: A full and timely report on annual 
meeting of the Western States Meat Packers As- 
sociation. 

March 19: Description of Swift’s continuous 
process for making frankfurts. 

April 9: New preservative developed for use in 
sausage emulsion. 

April 16: Scientists, government officials and 
others discuss meat industry’s new problem: chem- 
icals in food. 

May 7: On-the-rail beef dressing improved by 
Patrick Cudahy. 

May 14: Syrup metering, continuous stuffing and 
snap chilling in sausage manufacture. 

May 14: Pre-slaughter tendering of beef; (No- 
vember 26: Swift extending process to 24 plants). 

May 21: Boning beef loins at a saving. 

May 28: Unique and timely coverage of NIMPA’s 
unique convention. 

June 4: Pop-in-pan hamburger patties. 

June 18: Novel cattle dressing line found at 
O’Neill’s. 

June 25: First publication anywhere of list of 
MID establishments slaughtering humanely. 

July 9: Packer mayors give their cities business- 
like administration. (Thousands of reprints dis- 

tributed by U. S. Chamber of Commerce.) 

July 16: Unique waste treatment system used by 
Wilson & Co. 


July 30: Demand for uniformity leading toward 
beef of future. 


August 6: Fresh viewpoints on meat plant de- 
[Continued on page 17] 


News and Views 





After Dipping 11 per cent in 1960 to a total of 88,700,000 


head, pig production may rise 5 per cent in the spring of 
1961 with the crop for that period amounting to around 
49,500,000 head, the USDA crop reporting board said 
this weekend. The 1960 spring pig crop totaled 47,100,- 
000 head, compared with 56,600,000 in 1959—a decrease 
of 17 per cent. The fall pig crop totaled 41,600,000 com- 
pared with 42,800,000 a year ago, a decrease of 3 per cent. 
The smaller spring crop was the result of a 15 per cent 
decrease in sows farrowing and a 2 per cent drop in pigs 
per litter. The smaller fall crop came as a result of a 3 
per cent decrease in sows farrowing which more than 
offset a slight increase in pigs per litter. 

[Continued on page 26] 


Credit Management will be among the subjects dis- 


cussed during the 15th annual meeting of the Western 
States Meat Packers Association at the Sheraton Palace 
Hotel, San Francisco, February 15-18. Other topics will 
include research progress, humane slaughter, MID de- 
velopments and ideas, beef grading, the outlook for new 
by-product markets, new ideas in sausage and cured 
meat processing, and what the consumer thinks. 


Humane Slaughter legislation, which is likely to be in- 


troduced in most states in 1961, has been advanced in 
Tennessee, Connecticut and Florida. A bill that will be 
introduced in the Tennessee general assembly by the 
Davidson County (Nashville) delegation was endorsed 
by Nashville area packers recently at a meeting with 
the legislators, representatives of the Tennessee Farm 
Bureau and State Department of Agriculture, and Fred 
Myers, executive director of The Humane Society of 
the United States. Myers told the group that humane 
slaughter equipment can be installed for as low as $500 
so “even small packers can easily afford to comply” with 
the proposed law. Eugene H. Holeman, superintendent 
of the division of foods, drugs and dairies, Tennessee 
Department of Agriculture, said that a survey of 42 large 
packers in the state revealed that all except one have 
obtained satisfactory results from humane methods. 

Enactment of Connecticut legislation to require hu- 
mane methods of livestock slaughter was recommended 
by the State Legislative Council to the 1961 legislature. 
Passage of a Florida act requiring the use of humane 
methods by plants selling meat to state agencies was ap- 
proved by the Florida Independent Meat, Packers As- 
sociation at a recent meeting in Tampa. The Florida 
group, however, voted to oppose any penalty law. Six 
states now have humane slaughter laws. 


President Of the Mississippi Independent Meat Packers 


Association for 1961 is Ralph D. Spencer of Central 
Packing Co., Hattiesburg, who was re-elected to the 
top post at the group’s annual meeting in Jackson. Ernie 
Jenkins, Jackson Packing Co., Jackson, was elected vice 
president, and Dave Latham, Delta & Pine Land Co., 
Scott, was chosen as secretary-treasurer. Directors are 
E. E. Hicks, Bryan Brothers Packing Co., West Point; 
Todd Agnew, Mid-South Packers, Inc., Tupelo; Robert 
Vincent, Delta Packing Co., Ltd. Clarksdale; Nary 
Dedeaux, Dedeaux Packing Co., Inc., Gulfport; Ronald 
Shepherd, Owen Bros. Packing Co., Meridian, and Par- 
ker Chancellor, Capital Packing Co., Jackson. The 
MIMPA membership approved a proposal by the Ala- 
bama Meat Packers Association that the two state groups 
meet jointly in Birmingham in the latter part of January. 








LIVESTOCK pens are equipped with 
sprays to help keep the animals cool. 


CATTLE and hog chutes have over- 
head showers to calm animals. 


Build Anew for Efficiency and Economy 


reasons which swayed manage- 

ment of the Fineberg Packing 
Co., Memphis, Tenn., in the deci- 
sion to build a new killing floor at 
the plant rather than to try and 
salvage and expand an older floor. 
After consulting with architect A. 
Stanley Knorth, the brother team 
of Ben and Dave Fineberg elected 
to construct a new killing floor and 
furnish it with the latest in dress- 
ing equipment. Several factors 
played a part in the decision: 

1. The Finebergs were convinced 
that attempting to mate new equip- 
ment or new work space with old 
work space or old equipment would 
be more expensive than acquiring 
all new facilities, especially since 
MID inspection might be desired. 

2. The older equipment, in itself, 
would be less productive than the 
need for expansion demanded. 


i reasons Wi and efficiency were 


3. Construction of an addition 
gave management an opportunity to 
consolidate operations on its own 
property. In the past, some of the 
operations, such as rendering, had 
been conducted on leased land. 

Addition of the new combination 
cattle and hog killing department 
at the south end of the plant per- 
mitted the firm to continue to em- 
ploy the old dressing floor until the 
changeover had been completed. Use 
of the older facilities were discon- 
tinued after shakedown of the new. 

The plant’s cooler capacity was 
also enlarged when the dressing 
floor was built. 

WINDOWS AND BLOCK: The 
addition has a 25-ft. ceiling with 
natural light being admitted at the 
working floor level through steel 
sash windows and on the upper 
level above the dressing rail through 
glass block. The reasons for using 





UPPER LEVEL of the new killing department has large glass block wall areas 
to provide maximum amount of natural light for slaughtering operations. 


12 









this combination, according to pres- 
ident Ben Fineberg, are that the 
opening and closing of windows at 
the high level would require special 
devices and maintenance would hk 
difficult. The glass blocks require 
little maintenance and can lk 
cleaned at the same time the walls 
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CEILING-HIGH tiled walls and tiled® Hyp 
area dividers are easy to keep clean, 


trave 


are 
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and | 
are € 
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this \ 
but i 
can | 
out b 

Th 
depai 
walls 


ers i 


are sanitized. Moreover, the warm heef 
moist air that rises in this area will the } 


not affect the glass block but, in 
time, would corrode the steel sash. 

The sash windows on the work- 
ing level, when used in conjunction 
with the turbine vents on the rod 
provide air flow from the bottom to 
the top, which creates comfortable 
working conditions for employes 
during the warmer months. 

The high ceiling provides insule- 
tion against both heat and cold and, 
according to Ben Fineberg, no vapo 
can be seen over the hog scalding 
vat during cold weather. Employes 
working on electric motors and oth- 
er machinery located above the 
killing area have plenty of head 
space, he notes. 

The killing floor walls are tiled 
ceiling height. Seven carloads 0 
tile were used in building wall. 
area dividers and other facilities 
the new structure. 

SPRAYING HELPS: Managemell 
decided to rebuild the plant's live 
stock pens. The five modern pe 
have 100 x 100 ft. holding area along 
with a suspect pen and scale house 
The pens are roofed with corrugat 
steel supported on steel beams 
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are equipped with an overhead 
spray system. Separate chutes feed 
from the pens to the beef knocking 
and hog shackling pens. The chutes 
are equipped with shower heads for 
spraying the animals; not only does 
pres-§ this wash some of the soil from them, 


it the but it tends to calm them. The cattle 
ws at can be handled more easily and skin 
special § out better, says Ben Fineberg. 

ald be The main 60 ft. x 80 ft. dressing 
equitt® department is divided by means of 
in : walls and splash-height tile divid- 
» walls 


ers into beef and hog sections. The 
warm@ beef section is a two-bed unit while 
ea Wil the hog area, which also is used to 





but, inf dress calves, is rated at 70 head per 
1 sash. hour. Hogs and calves are bled in 
work- the same area from which the hogs 
unction§ are switched to the vat-dropoff and 
1e Too. the calves continue past the wash 
ttom t§ station to the gambrel transfer point. 
fortable§ = The Boss hog cleaning equipment 
mployes§ is mounted on steel legs and the 
| dehairer is equipped with a throw- 
insula-} in and throw-out device. 
old anf After final inspection, hogs move 
10 vapol# past the scale and via a corridor into 
scalding} the 30 ft. x 25 ft. hot carcass cooler. 
mployé§ For beef splitting, the firm uses a 
and oth-§ LeFiell hydraulic platform with a 
ove the} hydraulic spreader. Employing a 
of hei} power saw suspended from a bal- 
ancer, the splitter is able to divide 
> tiled ®§ the carcass faster and better than 
loads § would be possible with the half- and 
g walls full-hoist technique, observes Ben 
ilities "} Fineberg. The saw makes a contin- 
uous pass through the bone and is 
agemel not allowed to hang up and heat 
t’s pt areas of the bone which would then 
prn 






lose their color more quickly. 

The shrouded beef carcasses pass 
le et wer the common rail scale and into 
brrugat new hot carcass cooler which 
ams a8 holds about 200 head. The main sales 
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tiled HYDRAULIC platform aids splitter as carcass 
travels past the splitting and washing stations. 
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cooler has room for about 600 head, 
which gives the plant a_ storage 
capacity of about 800 head. 

The main cooler has an order as- 
sembly rail with a decline spur for 
the rounds. The beef orders are first 
assembled in the main cooler and 
then moved onto additional rail 
spurs in the order assembly room 
where smoked meats and sausage 
items are stored. With this handling 
system, the product is given maxi- 
mum refrigeration protection since 
it remains in the 38°F. main beef 
sales cooler for the ribbing and as- 
sembly operations and is moved into 
the 45°F. order assembly cooler 
when needed for loading. 

VISCERA: On the killing floor the 
viscera are moved in pan trucks to 
the paunch lift pan which discharges 
onto the Hantover workup table. 
The inedible material is pushed 
through a wall opening onto a chute 
that feeds a new Boss _hasher- 
washer. Tripe is washed and scalded 
and placed on offal cages for move- 


TEXTURE of sav- 
sage product is be- 
ing examined by 
Ben Fineberg, 
president; Juan 
Seiade, Griffith 
Laboratories, Inc., 
Mexico City; Geno 
Sangiltonio, sau- 
sage foreman, and 
P. D. Bartholomew, 
regional manager 
of Griffith Labora- 
tories, Inc., Birm- 
ingham, Ala. 


VISCERA and head inspection facilities for both hogs and calves 
are mounted on this working platform (note natural lighting). 








ment to the hot carcass cooler where 
it is drilled. 

The 60 ft. x 20 ft. offal processing 
area is divided equally between the 
edible and inedible sections. The 
inedible room includes an alcove 
for paunch truck sterilization and a 
hog for reducing hard and con- 
demned carcasses. 

Both the hasher-washer and the 
hog discharge into a Boss blow tank 
from which the material is blown 
to one new and two old cookers. 
The blow tank and cookers are lo- 
cated in the basement of the addi- 
tion which has ample room for stor- 
ing the press cakes. 

Product flow from the addition 
has been tied in with the older plant, 
partly through the employment of a 
connecting corridor which terminates 
near a trolley cleaning alcove 


equipped with a three-vat deter- 
gent system. 

The beef and hog coolers feed 
into the combination cutting and 
boning room equipped with a dual- 















purpose conveyorized cutting table. 
The boned meat is moved to the 
sausage kitchen and the cuts are 
transported to the curing room. The 
latter is equipped with stainless steel 
vats. 

The sausage kitchen is equipped 
with a Griffith Mince Master, Boss 
grinder, mixer and silent cutter. 
The two-stuffer stuffing room was 
completely tiled during the building 
program. The stuffers lie in front of 
six 4-cage Drying Systems smoke- 
houses. 

An overhead rail makes a loop 
around the stuffers and is cross- 
connected with sections running par- 
allel to stuffing tables. The rail sys- 
tem extends to the Jourdan cooker 
and the shower stall and from the 
latter the chilled lots of sausage are 
railed to the packaging or order as- 
sembly room. The empty cages are 
railed back to the stuffing room. 
This rail system permits maximum 
utilization of cages with minimum 
of backtracking, comments president 
Ben Fineberg. 

The rail loop around the stuffing 
table is long enough to hold extra 
loaded or empty cages. 

The cook room is equipped with 
two steam-jacketed kettles and two 
stainless steel cooking vats. This 
area also is connected by the rail 
system. 

Smoke generating equipment is 
located at the rear of the smoke- 
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GREASE STORAGE TANK 





checks off a 


Louis Fineberg, right, 
hindquarter on the loading dock of 


the Memphis, Tenn., packing plant. 


houses and is walled off from stuff- 
ing area. These units have ample 
space for servicing; their separation 
from the stuffing area by a wall 
lessens the amount of smoke seepage 
into the working area. This makes 
conditions there more desirable for 
the employes. 

The firm packages frankfurts, 
sliced bacon and luncheon meats. 
Production is planned to provide 
sufficient inventory for proper chill- 
ing and no more. This keeps product 
at peak freshness and permits stor- 
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BALCONY OVER COOKER 


age in packaged form in the bin 
racks which more effectively utilizes 
cooler space. A rail loop and spurs 
make it possible to hold franks, stick 
products and bacon on cages prior to 
packaging. 

The plant includes a_ separate 
building for employes and dry stor- 
age. The storage building, with a 
locked portion for pilferable items, 
is located in front of the general of- 
fice and forms an extension of the 
loading dock. 

The firm packages under the 
brand name of “Starling” and oper- 
ates a fleet of eight refrigerated 
trucks for local distribution. It was 
founded in 1913 by M. I. Fineberg 
and has enjoyed greatest growth un- 
der the present brother manage- 
ment team. 

Ben Fineberg observes that witha 
third generation of the family par- 
ticipating in the enterprise, there is 
every reason to view the future of 
the firm with optimism. 

In the floor plan below the new 
dressing department addition is 
shown at the left. Carcasses are 
moved. in a straight line from the 
dressing floor through the chill and 
holding coolers to the boning room 
or the loading dock. The dry storage 
building and loading dock are shown 
at the right in front of the general 
office, where management can keep 
an eye on this important phase of 
the business. 


INSIDE LOADING PLATFORM 
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BELOW: Two employes, working with 
new stripping machine, perform entire 
resin stripping operation, including toe 
infeeding. 


nail pulling and carcass 





N THE process of modifying plant 

facilities to expand its hog dress- 
ing capacity, the management at 
Reliable Packing Co., Chicago, took 
a second look at certain operations. 

The operation that vexed the pro- 
duction management team of John 
Pinta, plant superintendent, and 
Fred Di Pasquale, superintendent of 
hog dressing, was resin stripping. 
While management felt that the dep- 
ilating operation was essential to 
give its products maximum attrac- 

tiveness because of the range in the 
ps: of hogs dressed, it also thought 
that the tasks involved could be im- 

proved considerably. 

Pinta and Di Pasquale discussed 
the problem with John Peasley, 
plant engineer. Working together, 
the three designed a mechanical de- 
Vice that performs a greater part of 
the stripping operation. Most impor- 
tant, it performs the initial stripping, 
leaving a later touch-up task to one 
employe. 

The hot resin from the back and 
belly of the hog has been removed 
and the entrapped moisture vented 
When the carcass arrives at this 
employe’s Station, making the as- 
‘ignment relatively pleasant. 

Another advantage lies in the sys- 









What's the Operation? 
) 








tem’s flexibility to variance in kill 
rates and carcass sizes. 

If the kill rate is down, there is 
only a minor loss in electrical power. 
The unit is constructed in such a 
way that it can strip the resin from 
large or small carcasses intermit- 
tently with no modification. 

The device has been patented by 


CLOSEUP of stripper bands shows 
how they are mounted to shaft. Band 
curl both anchors and provides addi- 
tional flex to bands as they clean. 
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ABOVE: Stripper bands turn carcass as they remove resin cover- 
ing. Mechanical device was invented by three Reliable executives. 


New Resin Stripping Unit 
Has ‘Built-in’ Flexibility 


its three inventors, Peasley, Pinta 
and Di Pasquale. 

The new stripper consists of two 
shafts, each of which is equipped 
with 60 blue spring steel bands. 
These bands, which are mounted to 
the shafts, are 16 in. long and 2 in. 
wide. The two shafts are rotated by 
a single 3-hp. motor through a vari- 
able speed drive. 

The firm’s dressing line is rated 
at 360 butcher-type hogs per hour. 
As the resin-covered hogs pass be- 
tween the two shafts, which are set 
30 in. apart, the steel bands strip 
the covering from the carcass. 

The nature of the resin aids the 
operation since small pieces of resin 
clinging to the band act as an adhe- 
sive in making contact with and 
pulling off the resin that may remain 
on the carcass. Yet the weight and 
the warmth of the resin, which is 
heated to 275° F., enable it to fall 
to the bottom of the steam coil 
heated and sloped drain pan feeding 
into the makeup tank. The rotating 
bands turn the hog, insuring a com- 
plete pull-through on the stripping 
and removing sheets of the resin. 

The stripper cleans about 95 per 
cent of resin from the carcass. 

At the Reliable plant, the stripped 
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carcasses are conveyed to an em- 
ploye who cleans the few remaining 
spots and also pulls any toe nails 
that may remain. 

The next employe cleans the eye 
and ear wells, checking the critical 
head section, and feeds the car- 
casses into the main dressing rail in 
proper sequence. This is done to 
achieve a work balance for the rest 
of the butchering operations on small 
or large hogs that come on the line 
intermittently. 

The unit has given excellent serv- 
ice and requires only periodic re- 
placement of springs, claims Peasley. 
On the average, springs need to be 
replaced about once every two 
months. In this period of time, the 
metal snaps from fatigue. Replace- 
ments are made quickly because the 
shaft end of the stripper band is 
looped and anchored to the shaft 
with simple spread-type cotter pins. 





CHECKING dressing floor layout for 
new resin stripper’s location are 
John Peasley (left), plant engineer, 
and Fred Di Pasquale, hog dressing 
superintendent for Chicago packer. 


The ends are curled into a multi- 
leaf loop that adds flex to the stripper 
bands as they clean the hogs. 

















































Net earnings of Hygrade Food 
Products Corp., 


Detroit, declined 
to $2,528,141, or 
$3.54 a share, 
in the fiscal 
year ended Oc- 
tober 29, 1960, 
from $2,711,418, 
or $4.50 a share, 
in the previous 
year despite 
higher dollar 
sales and _ ton- 
nage, Hugo Slot- 
kin, president 
and chairman of the board, revealed 
in the company’s annual report to 
shareholders. 

Net sales for fiscal 1960 amounted 
to $417,000,845, against $414,216,351 
in the 1959 year, he said. Tonnage 
sold during 1960 was 7 per cent 
greater than the 1959 figure. 

“Results for the second half of the 
year did not live up to expectations,” 
Slotkin explained. “Early last spring 
the Department of Agriculture pre- 
dicted that hog receipts would taper 
off sharply for the balance of the 
fiscal year. However, receipts were 
maintained at a higher level than 
predicted and our fresh meat results 
suffered because of this. Our beef 
department margins were unsatis- 
factory during the year. Earnings for 
our second half of the year on man- 
ufactured and processed meats are 
normally profitable, but this year due 
to heavier stocks of inventory in the 
nation our results in these depart- 
ments did not match the past.” 

Hygrade’s natural casing business 
was strengthened during the year by 
the acquisition of the capital stock 
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HUGO SLOTKIN 





Hygrade Sales, Tonnage Rise but Profit Declines 


of Berth. Levi & Co., Inc., Chicago, 
and its subsidiaries in exchange for 
Hygrade stock, Slotkin reported. 
“This acquisition permits us to have 
greater access to raw material which 
is important,” he explained. 

The company also acquired a num- 
ber of country livestock buying 
points, a beef slaughtering plant at 
Postville, Ia., and a meat processing 
plant at Bloomington, Ill., Slotkin 
continued. Hygrade disposed of its 
capital stock in J. & T. Sinclair & 
Co., Ltd., and its two affiliated com- 
panies, operating plants in Northern 
Ireland. 

During the year, the company gen- 
erally established the use of the Hy- 
grade brand at all major plants, re- 
placing brand names of subsidiary 
companies or divisions. “While this 
change was expensive,” Slotkin com- 
mented, “it was felt this expenditure 
was important because of the ad- 
vantages of national advertising, 
supply purchases and inter-company 
relationships.” 

In addition to completing its pro- 
gram of installing humane slaughter- 
ing facilities in all its killing plants 
during the year, Slotkin said, Hy- 
grade continued the further mer- 
chandization of facilities and meth- 
ods to reduce costs of operation and 
to increase production. 


Oil Chemists’ 1961 Course 


“Newer Lipid Analysis” will be 
the subject of the 1961 short course 
sponsored by the American Oil 
Chemists’ Society, Chicago, with 
dates and place to be released at a 
later time, the society announced. 
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Pleased With Year, Tobin 
Pays Christmas Dividend 


Tobin Packing Co., Inc., Rochester, 
N. Y., paid a special Christmas divi- 
dend of 10¢ per common share on 
December 15. Robert B. Hunter, 
treasurer, said the dividend brought 
the company’s total cash payments 
to shareholders to 90¢ per share for 
the 1960 calendar year. In addition, 
a 2 per cent stock dividend was paid 
last April 1. 

Frederick M. Tobin, company 
president, commented: “We are very 
pleased that again this year our 
sales and earnings have enabled us 
to declare a special dividend pay- 
able during the Christmas season. 
The concept of a special dividend at 
this time of year began with Tobin 
five years ago and we are gratified 
that it has been possible to offer this 
extra dividend every year since that 
time. Sales volume in 1960 has been 
excellent and acceptance of our 
products in the many new territories 
that we have opened in the past 12 
months has been very encouraging.” 


Here Are Dates for Next 
Three NIMPA Conventions 


The board of directors of the 
National Independent Meat Packers 
Association has ratified the proposed 
dates of May 9, 10 and 11 for the 
association’s 1963 annual meeting, 
which will take place at the Palmer 
House, Chicago. 

The 1961 convention also will be 
at Chicago’s Palmer House on April 
13-15, and the 1962 annual meeting 
will be May 16-19 at the Americana, 
Bal Harbour (Miami Beach), Fila. 

The sale of booths and hospitality 
rooms for the 1961 annual meeting 
is far ahead of the comparable pe- 
riod last year, according to John A. 
Killick, NIMPA executive secre- 
tary. One regional meeting of the 
association remains before the na- 
tional convention. The southwest 
division meeting is scheduled for 
February 3-4 at the Statler Hilton 
Hotel, Dallas. 


UCLA Engineering Meeting 


Plant managers and industrial en- 
gineers will discuss the latest prac- 
tices and research developments in 
their fields at the 13th annual meet- 
ing of the Industrial Engineering 
Institute, February 3-4, at Schoen- 
berg Hall on the campus of the Uni- 
versity of California (Los Angeles). 
Discussion topics will deal with fac- 
tors in both human and machine 
production and future development 
of operations research. 
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Cowmen to Hear Swift's 
Goeser and P. & S. Chief 


A partial list of speakers for the 
64th annual convention of the Amer- 
ican National Cattlemen’s Associa- 
tion, set for January 25-28 in Salt 


Pp. A. GOESER H. J. DOGGETT 


Lake City, Utah, has been released 
by C. W. McMillan, executive vice 
president of the association. 

The speakers include Paul A. 
Goeser, head of the fresh meats di- 
vision, research laboratory, Swift & 
Company, Chicago; Howard J. Dog- 
gett, director of the Packers and 
Stockyards Division, Agricultural 
Marketing Service, U. S. Department 
of Agriculture; Irving R. Glass, ex- 
ecutive vice president, Tanners’ 
Council of America, New York City, 
and Glenn Curtis, vice president, 
Independent Grecers’ Alliance, with 
headquarters in Chicago. 





On the Record 
[Continued from page 11] 
sign; prize-winning plans by archi- 

tecture students. 

August 13: How MID label con- 
trol works. 

August 20, 27 and September.3, 10 
and 17: The status of state meat in- 
spection. 

August 27: A full and timely re- 
port on Tex-IMPA’s annual conven- 
tion in Houston. 

September 3: Swift finds waste 
treatment by ponding is low in cost. 

September 3: Kahn supervisors al- 
ways in touch with headquarters. 

September 10: Can-Pak’s stall for 
humane kosher slaughter. 

September 17: Conveyorized beef 
dressing bed. 

October 1: A full and timely re- 
port on annual convention of Amer- 
ican Meat Institute. 

October 8: Kidney removal from 
fat knob made easy. 

October 29: What happened at 
meat section meeting of National 
Safety Congress. 

November 5: Report on National 
Swine Industry Conference. 

November 12: Hotel and restaurant 
meat purveyors hold annual meeting. 

November 19: Coverage of talks 
and discussion at industrywide 
ANCA beef grading conference. 


November 26: A timely report on 
convention of National Renderers 
Association. 

December 3: New concepts in han- 
dling and loading beef. 

December 10: Development of a 
prize-winning package design. 


Auction Marketmen Plan 
Trade Area Development 

Plans to establish and develop 
each nationally certified livestock 
market as a key industry of its trade 
area highlighted the 1960 industry 
trade association assembly in Kan- 
sas City, Mo. The assembly is the 
annual meeting of the governing 
bodies of the National Association 
of Livestock Auction Markets, pub- 
lic market business trade organiza- 
tion located in Kansas City. 

Cecil Ward, Gainesville, Tex., was 
inaugurated as president of the 
group for 1961. He called for active 
and aggressive livestock marketing 
leadership by nationally certified 
market owners and full application 
of their marketing services to trans- 
form agriculture of their trade areas 
into an expanding, healthy, rising 
business. A levy of additional funds 
was made to extend the industry 
services of the association to advance 
the competitive position of each 
qualifying market. 
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No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 


$4,225" 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 386, Illinois 
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SMOKE AND SMOKING 





Generation, Constituents, Deposition 


Discussed at Conference in Poland 


By George D. Wilson 
Chief of AMIF Division of 
Food Technology 


nformation of widespread inter- 

est relating to smoke generation 

and the deposition of smoke on 
meat and fish products during proc- 
essing, developed in studies con- 
ducted by scientists in several coun- 
tries, was discussed at an interna- 
tional conference held on Novem- 
ber 15 to 19 at the Politechnika 
Gdanska (University of Danzig) in 
Gdansk, Poland. The conference was 
attended by approximately 30 sci- 
entists from 10 countries, including 
the writer and Dr. E. W. Kielsmeier 
of Oscar Mayer & Co. from the 
United States. Interest in such a 
conference was sparked initially by 
Dr. D. J. Tilgner of the Politechnika 
Gdanska, who served as conference 
general chairman. Dr. Tilgner and 
his staff have been especially active 
in the area of smoke research and 
have contributed greatly to present 
knowledge of the smoking process. 

Formal presentations and discus- 
sions at the conference encompassed 
both fundamental scientific and 
practical aspects of smoke genera- 
tion and the chemical and physical 
nature of smoke as it is deposited 
on meat and fish products. A sum- 
mary of observations and of the in- 
formation presented should be of 
general interest. 

With some notable exceptions, 
most plants in Europe rely on nat- 
ural draft houses for processing 
products. There is a full recogni- 
tion that this is an archaic proce- 
dure and the Europeans are making 
a determined effort to improve their 
procedures. Whereas the primary 
emphasis in the United States has 
been to improve the heat processing 
procedures through the use of air- 
conditioned units, the first concern 
of the European countries appears 
to be that of the quantity and 
quality of smoke deposited on their 
products. Accordingly, most of their 
research effort has been directed 
toward a fuller understanding of 
the smoke generation process and 
of the chemical composition of the 
smoke itself. 

ANALYSIS: Methods have been 
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devised in some laboratories for sep- 
arating and controlling the decom- 
position and oxidation phases of 
smoke production in both sawdust 
and friction type generators. In this 
manner, the composition of the 
smoke can be controlled and changed 
within certain limits. Other labora- 
tories have concentrated on the 
analysis of smoke and. the influence 
of certain constituen’s on the flavor 
of the product. These analyses in- 
dicate that smoke cortains approxi- 
mately 250 known chemicals. The 
application of a few of the more 
common of these to a product has 
been found not to produce an ac- 
ceptable flavor, and the importance 
of minor constituents of smoke is 
thus indicated. 

Continuous smoking chambers, 
employing both electrostatic smok- 
ing and conventional smoking pro- 
cedures, have been installed in East 
and West Germany for the process- 
ing of fish. Further refinements are 
being incorporated into these units 
but they represent a major advance 
in the smoking of this product. 

A liquid smoke is being used com- 
mercially in Russia for the smoking 
of fish. In absorbing the smoke con- 
stituents in water the recognized 
carcinogens, i.e., 3,4 benzpyrene, are 
removed. Small animal toxicity tests 
on the liquid smoke have been in 
progress for two years and appar- 
ently demonstrate that the product 
has no adverse effect under the test 
conditions. The limitation of the 
commercial product is the slight 
tarry flavor which is imparted on 
some products. This off-flavor is 
minimized by the combined use of 
liquid smoke and_ conventional 
smoking. 

Considerable dissatisfaction with 
present smoking methods was ex- 
pressed by representatives from all 
countries. There was general agree- 
ment that improvement of present 
procedures will depend upon a more 
thorough knowledge of smoke fla- 
vor and means of imparting it to 
products. It would appear that the 
ultimate solution to the problem of 
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of the staff of the American Meat yet 
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purpose of keeping Foundation | pea 
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smoke application lies in the devel. the s 
opment of a synthetic liquid smok the c 
of a satisfactory sensoric quality gene! 
which could be produced under con. 
trolled conditions. 

SMOKE GENERATION: The gen. 
eration of smoke divides itself inty 
a destruction phase and an oxida- Wher 
tive phase. Research reported at this dust 
meeting made it clear that some de- 
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temp 
gree of control must be exercised ately 
over these two phases if the condi- prob: 
tions of smoke generation are to bef carhc 
defined. Methods for controlling# ook 
smoke generation have been devised perc 
at both the Torry Research Station 6. te 
in Aberdeen, Scotland, and the Poly- tity o 
technical Institute in Gdansk. AB Joye] 
laboratory, two-stage smoke gener-B condi 
ator was demonstrated by the 
Gdansk group. In the initial stage ff 44g 
smoke generation by this experi-§ oon 
mental process, the wood is decom- preps 
posed in a stream of hot inert gas spray 


introduced into the chamber at tem-§ ;, a 
peratures up to 400°C. In the sec- tarry 
ond stage, a controlled amount of 


resul: 

heated air is introduced to contr 4, 44 
the oxidation step. Smoke from the} p,,.,, 
generator is condensed and trapped elsict 
for analysis. ble i 
With this laboratory unit, varia-F jg; 
tions in the destruction tempera- analy 
ture, oxidative temperature and ait indie 
volume have been studied in rela-F oo), 
tion to the chemical and _ sensoric phen 
properties. matel 
The work at Gdansk may be sun- acids. 
marized as indicating that a destruc- keton 


(662-752°F.), an oxidation tempera-¥¥ 0,4 
ture of 200° to 250°C. (392-482°F)), 4b 
and an air volume eight times that To: 


tion temperature of 350° to en c 


required for complete oxidation rep- both 
resent the most desirable conditions iiien 
for producing good quality smoke. for th 
Evidence was also presented to show lier 
that 3, 4 benzpyrene and 1, 2, 5, 6 a 
dibenzanthracene are not present m prepa 


smoke generated below a destruc- only 
tion temperature of 400°C. and an 





F Plant: 
oxidative temperature of 375°C. shake 
Basic information from such stud- pee 


ies has been applied by the Torty ble r 
Research Station group in the pat- SM 
ented design of a smoke generator. 

In this unit, carefully screened fine searc] 
sawdust is fed into the combustion } lary ; 
zone through a central cone am e 
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air is introduced around the cone at 
350°C. Above the point of initial 
combustion, the generator is fun- 
nel shaped to provide air velocity 22 


times greater at the base than at the 


top. From the top of the cone the 


smoke-laden air is swept into a cy- 


clone separator to remove ash par- 


ticles and then taken into the smoke 
kiln or smokehouse. The entire gen- 
erator is thermostatically controlled 
and along with air velocity may be 
altered to change the character of 
the smoke. Further details regarding 
the construction and operation of the 
generator are reported in Food 
Manufacture 35:417-419 (1960). 

Results of using sawdust of vari- 
ous moisture levels in smouldering 
type generators were discussed. 
When the moisture level of the saw- 
dust is increased, the combustion 
temperature is reduced proportion- 
ately and higher levels of acids and 
probably aldehydes, ketones and 
carboxylic acids are produced in the 
smoke. Low moisture level (10-15 
per cent) generally produces a high- 
er temperature and a greater quan- 
tity of phenols. The optimal moisture 
level was found under experimental 
conditions to be 25 to 35 per cent. 

Russian scientists have developed 
and are making rather extensive 
commercial use of a liquid smoke 
preparation which is applied as a 
spray or dip. The generated smoke 
is condensed and collected and the 
tarry substances are removed. The 
resulting liquid is diluted with six 
to 10 parts of water prior to use. 
Because the commonly recognized 
carcinogenic compounds are insolu- 
ble in the diluted smoke they are 
readily separated. The reported 
analysis of the diluted liquid smoke 
indicated only a slightly greater 
concentration of volatile acids than 
phenols. Total acids were approxi- 
mately twice the level of volatile 
acids. Ethers and aldehydes and 
ketones were present at about 10 
per cent of the level of phenols. The 
solution of liquid smoke was free of 
3, 4 benzpyrene. 

Toxicological studies involving 
both feeding tests and topical appli- 
tation on rats have been underway 
for the past two years with apparent 
favorable results, but no data were 
mmediately available. While this 
Preparation has been used as the 
oly source of smoke flavor, many 
plants find that the use of a liquid 
smoke followed by conventional 














smoking produces the most accepta- 
ble product. 

SMOKE DEPOSITION: The re- 
search teams at the Torry labora- 
tory and the Polytechnical Institute 
have investigated the physical and 





chemical nature of smoke as it is 
deposited on the product. These 
studies indicate that the smoke cloud 
consists of a vapor phase and a light 
scattering particle phase. Smoke de- 
position on the product is visualized 
as a vapor scrubbing process. Their 
experiments show that when the 
particle phase is removed electro- 
statically the vapor phase produces 
the same flavor and odor as pro- 
duced by the total smoke. It might 
be interjected at this point that this 
appears to offer opportunities for 
changes in the smoking process of 
artificially colored sausage and could 
be looked upon as a means of es- 
sentially eliminating the accumula- 
tion of tars, which is so bothersome 
and hazardous in the smokehouse. 

The research indicates that not 
more than 5 per cent of the flavor of 
smoked products is derived from the 
particle phase. In the smoke cloud 
there is a direct relationship be- 
tween the mass concentration of the 
particles or droplets and the mass 
concentration of the gas phase. Be- 
cause of this relationship, the optical 
density of smoke is regarded as an 
indirect index of the vapor phase 
but not a critical measure of smok- 
ing conditions. 

A number of laboratories have 
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experimented with electrostatic dep- 
osition of smoke but have not found 
it to be generally satisfactory. There 
are, however, commercial installa- 
tions of electrostatic precipitators in 
continuous processing operations 
in East and West Germany. The lat- 
ter group has found it advantageous 
to use conventional smoking in con- 
junction with employment of the 
electrostatic unit. 

SMOKE FLAVOR: It was recog- 
nized that knowledge of the chem- 
ical nature of smoke flavor is in- 
complete. Methods are available for 
measuring the predominant constitu- 
ents of smoke but some precautions 
are required in interpreting the re- 
sults of such analysis. For example, 
methods for phenols are frequently 
based on a fraction of the total 
phenols present and it ultimately 
may be revealed that the ratio be- 
tween types of phenols is of con- 
siderable importance. Similarly, the 
conditions of sampling and analysis 
for carbonyl compounds should be 
clearly defined because these com- 
pounds undergo condensation very 
readily under acid conditions and 
elevated temperatures. Because of 
the absence of standardization in 
this area, a committee was estab- 
lished to study the problem and to 
provide some consistency and direc- 
tion in the performance of this type 
of investigation. 


Oregon Inspection Shift 
Wouldn’t Affect Meat 

A proposed reorganization of the 
Oregon State Agriculture Depart- 
ment, approved by the State Board 
of Agriculture for submission to the 
governor, would lump all food in- 
spection, with the exception of meat, 
into one division. 

Department director James Short 
said he wants to integrate inspection 
of such foods as eggs, bakery prod- 
ucts, carbonated beverages, milk and 
ice cream. Meat must remain sep- 
arate because state regulations re- 
quire that a veterinarian have the 
final word on whether a carcass is 
wholesome, he pointed out. 


‘Roundup of Beef Cookery’ 

“Roundup of Beef Cookery,” ed- 
ited by Demetria Taylor, home eco- 
nomics editor of Parade magazine 
and author of other cookbooks, has 
just been published by Sterling Pub- 
lishing Co., New York. This collec- 
tion of 400 favorite beef recipes is 
the result of a special project of the 
American National CowBelles, Inc., 
the service and social organization 
of ranch women. The 200-page book 
is available for $3.95, postpaid, from 
Box 1005, Porterville, Cal. 
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Meat Production Down Sharply Last Week 


Production of meat under federal inspection fell off sharply in the 
week ended December 17 to 427,000,000 lbs. after reaching its highest 
level in about 11 months during the previous week. However, with hog 
slaughter far behind numbers last year, meat production last week 
lagged below the 1959 volume of 434,000,000 lbs. for the same December 
period. Slaughter of the two larger sources of meat, cattle and hogs, 
fell sharply for the week, with cattle kill holding about an 11 per cent 
edge over the kill a year ago. Hog slaughter, meanwhile, numbered 
245,000 head smaller than last year. Estimated slaughter and meat pro- 
duction by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil, Ibs. Number Production 
M's Mil. 
Dec. 17, 1960 .. sae 375 223.1 1,290 180.1 
Dec. 10, 1960 .. ere 405 241.0 1,465 206.3 
Dec. 19, 1959 .. Aas 339 202.8 1,535 209.2 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M’s Mil. Ibs. Mil. Ibs. 
Dec. i Sear eer 115  9as8 240 11.5 427 
Dec. DER” 5. inhi kas kanes 115 12.5 285 13.7 474 
Dec. Sp Ee 9 Succes wx as 103 11.3 225 10.9 434 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 

1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
Dec. 17, 1960 ... .-+. 1,035 595 245 140 
Dec. 10, 1980 ... ce) ee 595 247 141 
Dec. 19, 1959 .... «o> 22988 598 240 136 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Dec. Se SSS a 195 109 100 48 ne 39.8 
eR Se 195 109 100 48 — 45.2 
Dec. | eee eee 193 110 100 48 12.6 46.5 

















Meat Begins Its Movement Into Cold Storage; 
Beef Stocks Decrease, Pork Stocks Rise In November 


EAT appears to have begun its 46,000,000 lbs. The gain last month 
Yi seasonal movement into storage. was mostly in pork as beef inven- 
Total volume of all meats in cold tories were down by about 4,000,000 
storage on November 30 at 410,465,-. lbs. The November, 1959, change in 
000 Ibs. was up by about 9,000,000 beef holdings was an increase of 
Ibs. from 401,505,000 lbs. at the close about 5,000,000 Ibs. 
of October. The November accumu- Closing November meat inven- 
lation last year amounted to about tories were considerably smaller 










































U.S. COLD STORAGE MEAT STOCKS, NOVEMBER 30, 1960 
Nov. 30 Oct. 31 Nov. 30 Nov. av. 
1960 1960 1959 1955-59 
1,000 Ibs. 1,000 lbs. 1,000 Ibs. 1,000 Ibs. 
Beef: 
a eR Re Se 156,696 161,677 166,761 155,331 
ee rere 10,961 10,294 10,460 10,438 
RE ee ery se 167,657 171,971 177,221 165,769 
Pork, frozen: 
ES Seacrest cei Aed ke ae ae ae ols 5,291 4,003 7,335 * 
SS Wega alls, 60s 0-5 Seb eun ws 0505508 s 34,737 40,079 38,596 of 
Bellies Ree satio’ ks eset cab h hem se 19,430 15,828 42,393 bd 
I hin os gu Re ed pre oie 53,000 48,757 85,302 bd 
ere errr 112,458 108,667 173,626 153,984 
Pork, in cure and cured: 
EE Se eee rrr 6,999 3,554 9,036 ba 
PS I. 6 hc wh video Gce sense Cee 5,741 4,456 6,582 ° 
I I I a ass cae eacnns genes 29,479 27,257 34,586 > 
Total cure pork Ae He 42,219 35,267 50,204 71,471 
Total all pork wie ata wales S16 eGhics 154,677 143,934 223,830 225,455 
Other meats: 
Veal, frozen .... bobbed 416 8 O18 @ 12,776 10,768 8,913 13,556 
Lamb and mutton, frozen .......... 12,139 12,286 12,624 9,623 
Canned meats in cooler ............. 63,216 62,546 54,308 48,524 
ae SOD 5 nik do aip as khan sais cs 410,465 401,505 476,896 462,927 
On Nov. 30, 1960, the government held in cold storage outside of processors’ hands, 
2,483,000 Ibs. of beef and 1,941,000 lbs. of pork. *Not reported separately prior to 1957. 
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ALL MEAT ... output, exports, imports, stocks 


than last year’s 476,896,000 Ibs, 
the date and about 53,000,000 }} 
below the five-year 1955-59 averag 

Reversing the trend of the last fe W: 
months, beef holdings decreased i Octo 
November to close out the period volu 
167,657,000 lbs. This volume rep 2,311 
sented a decrease from 171,971, | 
lbs. a month before and a drop dM incre 
about 10,000,000 lbs. from closing] 000 _ 
November, 1959, stocks of 177,221,00m) 000, 
lbs. despite a larger output this yeay Cz 

Rising by about 10,000,000 Ihm! man 
during November, pork inventorie agai 
totaled 154,677,000 at the close , agai 
the month compared with 223,830,008] belo 
Ibs. a year earlier and the five-yea] slau: 
average of 225,455,000 Ibs. Bellies ac 
counted for a large part of the totd 
pork accumulation. 


If There Is A Better Grading || (or 
System, USDA Wants To Know] i2% 


“If anyone, producer, packer om] ‘ug. 
other has a better marketing methoi] 7+ 





than the present system, we'd bal] Nov. 
glad to hear about it,” Francis Lee < 


chief of the USDA’s meat grading 


co 
branch, informed members attending | 
the 42nd annual convention of thel} jan. 
Farm Bureau’s livestock department 2. 
in Berkeley, Cal. His statement wass| apr. 
in answer to earlier criticism of exg| }¥, 


cessive fat in meat to achieve addeij| July 


. Aug. 
marbling. Sept. 
“There are many problems ing} St 
grading other than marbling,” sait ve 


Lee. “We have been using the pres- 
ent system since 1926 and marblin 
in our present standard, as far a§j—— 
we know, is only one of the better} DOI 
indications of quality.” 

Both Lee and J. E. Meyer, chait-f pom ‘sau 
man of the animal husbandry de- 






















partment, University of California ne rib 
spoke out on dual grading. They Hse 
pointed out that dual grading gives — 
“double check” on the grading of an} Polish sa 
animal, one before and one altegi@hored ; 
slaughter. —a 

Using the weight gain of the cat-f Blood an 
cass, Meyer said, eliminated any} peers 
chance of off-guessing in grading 0 =e 
the live animal. Lee pointed out that] 6, 702 






rH 


dual grading is not being pro 
by the USDA as an amendment to 
the grading standards, but that it has 
been studied for some time. 

He said that measurement of the 
eye at the 12th and 13th rib, meas 
urement of fat, size of carcass and 
fat of the kidney in group yields 
have been considered a better an 
more accurate method of determin 
ing grade. “We find we can be ac- 
curate and fast in determiniNe isin 
grades in this manner,” Lee said. 







Sr e2F 
Freie 


Ad 






















ks 


PROCESSED MEATS 





SUPPLIES 





















































































































x : : January-October Meat Food 
’ i] = October Meat Production Below Last Year Canning Above Last Year 
st fe With hog slaughter running below last year, total meat production in Canning of meat products, ex- 
sed ill October slid below volume for the same month last year. Aggregate cluding soups, under federal inspec~ 
iod Mk, volume of meat produced in commercial slaughter plants in October at tion in the first 10 months of this 
repre’ 2,311,000,000 Ibs. was about 4 per cent smaller than last year’s 2,402,000,- year ran slightly above volume last 
71,01 000 Ibs. for the same month. The decrease in pork more than offset year, according to American Meat 
‘op | increases in production of all other meats. The year total of 22,428,000,- Institute calculations (four-week 
losing] 000 Ibs., however, held a fair edge over last year’s volume of 21,343,- October production was added to 
21,00 000,000 lbs. produced in October. AMI data to arrive at the 10-month 
S$ year Cattle slaughter for the month and year continued to hold a com- total). Inspected canners turned out 
) Ibi] manding lead over last year, with an October count of 2,238,900 head as an aggregate of 1,435,500,000 Ibs. of 
toriel| against 2,086,000 a year ago and a 10-month total of 21,029,900 head meat products compared with 1,373,- 
se | against 19,032,200 last year. The 10-month hog kill, meanwhile, fell 200,000 Ibs. last year. 
330,008] below the 1959 count of 65,850,300 head. Estimated commercial livestock Canning of luncheon meat at 241,- 
2-yeall| slaughter and meat production by classes appear below as follows: 800,000 lbs., compared with 245,700,- 
es ac CIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1960-59 000 Ibs. last year, was the only one 
COMMER s, ; 
e tots Cattle Calves Hogs. a 1eep & Lambs of the pea ie —— to a 
1960 1959 1960 1959 1960 1959 1 1 . ; totale 
2,031.0 1,914.7 647.2 666.4 7,779.7 7,028.4 1,376.2 1,458.9 a decrease Canne — 
858.4 1,616.5 610.6 591.7 7,008.5 6,717.9 1,195.4 1,187.4 about 248,200,000 lbs. for about a 12 
7 1,760.3 742.9 672.1 7,340.2 6,817.5 1,217.5 1,275. : ) a 
ing .0 1,892.0 599.4 631.2 6,588.1 6,608.1 202.9 1,230.5 per pe re es mee os 
7 1,839.9 578.7 545.4 6,506.1 5,900.5 1,263. 1,143.1 oO 000 Ibs. 
Kno 7 1,926.8 624.9 564.2 6,097.4 5,843.4 1,311.1 1,194.4 month volume ue 
7 2,035.0 605.0 599.6 5,173.1 6,154.6 1,220.8 1,261.9 Volume of chili con carne rose to 
cer 0) 5 1,896.9 736.3 589.7 6,207.6 5,914.2 1,413.8 1,156.6 
3 2,064.1 813.0 692.5 6,217.9 6,930.3 1,506.7 _—‘1,358.7 117,900,000 Ibs. from 112,400,000 lbs. 
netho 
etnod 2,238.9  2.086.0 802.0 748.3 6,452.3 7,845.4 1,525.4 1,376.2 last year. 
»’d bd 1,899.4 681.1 7,472.8 1,211.8 tia ot 
3 Dec. 1,998.9 701.0 258.8 1,324.9 Canners put up 39,200, 000 Ss. O 
IS Jan.-Oct. ....21,029.9 19,032.2 6,760.0 6,301.1 65,371.6 65,850.3 13,282.3 12,643.2 canned beef, meat and gravy for a 
. , 
roam COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1960.59 sharp percentage increase over the 
ending Beef Veal Pork L&M Totals ard f 29.600 
. 1960 1959 1960 1959 1960, 1959 19601959 1960° 1959 1960 1959 January-October volume of 29,600,- 
of thf] yan ........ 1,192 1,127 78 75 1,054 965 68 74 2,392 2,241 239 298 000 Ibs. in 1959 
rtmenta| Feb. ...--- -- 1,086 946 72 67 940 907 60 60 2,158 1,980 203 208 ~ = ’ 
; ae 1,197 1,029 83 73 980918 61 64 2,322 2,004 223 216 
nt wail] Apr. ....... . 1,064 1,099 75 3 9 1 2,107 2,1 202 219 A 
f eee 1,199 1,071 76 70 904 823 61 54 2,240 2.018 203 201 Lamb Plentiful In January ; 
OF CXH) june ........ 1,244 1,109 85 76 852 825 60 54 2,241 2, 198 198 The U.S. Department of Agricul- 
addei| July ........ 1,163 1,166 85 80 723 842 57 57 2,028 2.145 166 206 ; b in i of 
Aug. 1,304 1,083 99 76 849 792 65 52 2,317 2,003 192 184 ture listed lamb in its ag 
eee 1,295 1,177 102 87 845 926 68 63 2,310 2.253 186 208 : ; e 
A | aan 1,259 1,186 98 92 884 1,060 70 64 2,311 2.402 192 238 plentiful foods for January 
pags . teteteee — = — 4 = = USDA based the statement on the 
d Bee Ses es < ‘ . . 
SAR) jan-Oct. ...12,003 10,993 853 769 8,943 8.978 629 603 22,428 21343 2,004 2,106 larger number of sheep and lambs 
> - 
he on feed for slaughter. 
arbling 
far a 
(Per hank) 
bette} DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS om coe 
4 f.0.b. Chgo. (Lel prices quoted to manu- 
F gear _— by 2 a SMOKED MEATS facturers of sausage) 
chair: Pork oo Wednesday, Dec. 21, 1960 i : 
Saus., sheep cas., Beef rounds: (Per set) 
ry de-f in Lib. package ..... 55 @61 Hams, to-be-cooked, (av.) Clear, 29/35 mm. ....1.35@1.55 . > 
'Y “YP Franks, sheep casing, 14/16, wrapped ........... Clear, 35/38 mm. ....1.35@1.55 16/18 mm. .........06- 1. : 
ifornia— in Ib. package ..... 61 @68 deen a Clear, 35/40 mm. ..... 1 20@ 1.45 
| Franks, skinless ....... 46 @51 ey ioe aa Clear, 38/40 mm. .... 1.30@1. 
They — ring, wom ag ot ik adeaee” 51 Net sete, “ pean —s CURING MATERIALS 
ives af Selogna, a.c., bulk . @ eer Toe ee ot clear, mm. Nitrite of soda, in 400-lb. (Cwt.) 
. fd, oe 3S OS “i ween. 52 Beef weasands: (Each) _pbis., del. or f.0.b. Chgo. $11.98 
B Ol all} Polish sausage, self- te ia No. 1, 24 in./up 15@ 18 p refined gran. .nitrate 
rvice pack. @72 Bacon, fancy, de-rind, ’ ure 
> Cie 8foltele No. 1, 22 in./up 146@ 18 of soda, f.o.b. N.Y. ...... 
, am oked liver, n.c., bulk a @57 8/10 lbs., wrapped ...... 47 Pure refined powdered ulirate 
New Eng. lunch spec. ..63 @69 Bacon, fancy sq. cut, seed- Beef middles: (er set) OE set tho MN. ..s: 
Olive loaf, bulk ....... 47% @53 less, 10/12 Ibs., wrapped 43 Ex. wide, 2% in./up ..3.75@3.85 <.i¢ Daper-sacked, £.0.b 
1€ Cal} Blood and tongue, n.c. 4912@69 Bacon, No. 1, sliced 1-Ib. Spec. wide, 2%-2%4 in. 2.75@2.90 “8cp Bahu srlots, ton .. 30.50 
d any , tongue, a.c., ’ 4514 @66% head seal, self-service, pkg. 54 Spec. med. 1%-2% in. 1.85@1.95 Rock ye in 100-1b. 
f Pepper loaf, bulk . 5014 @67 Narrow, 1%-in./dn. ...1.15@1.20 bags, f.0.b. whse., Chgo. 28.50 
ding 0 & pimento loaf . .44%4 @53 SPICES Beef bung caps: (Each) Sugar: 
t thatl 6 7-02 ach. sliced (delv’d) Clear, 5 in./up ...... 42@ 46 f.o.b. spot, N.Y. ...-.--++- 6.45 
= ss @asis Chicago, original bar- Clear, 4%-5 inch .... 34@ 38 Refined standard cane 
-oposed | iced. 6. ta spec. rels, bags, bales) Clear, 44% inch |... 21@ 23  gran., delv’d. Chgo. ..... 9.467 
Geiger OT Sot. 4.058 4.92 Whole Ground Clear, 3%-4 inch |... 15@ 17 Packers curing sugar, 100- 
nent to loaf, Allspice, prime 86 96 Ib. bags, f.o.b. Reserve, 
t hasbrn gee, 0% 402. -- 3.00@ 3.84 eittea et. 1.01 Beef bladders, salted: (Each) _—La., less 2% ..... Sacnweees 8.80 
t i L, sliced, 6-0z., doz. . 2.85@ 4.80 gs aa 4 7% inch/up, inflated . 3 pesirees x6 
; PAP loaf, ‘sliced, Chili powder i 58 62-74% inch, inflated . 15 Cerelose, Guaiate, ewt.) .. 7.62 
of the Geben ....... 2.85@ 3.60 Cinta Sentias |. 65 5%4-6% inch, inflated . 15 Ex-warehouse, Chicago ... 7.77 
Ginger, Jamaica ... 45 50 Pork casings: (Per hank) 
_ meas- DRY SAUSAGE — —_, Banda 3.50 peo 29 mm./down ........ 4 78@5.10 SEEDS AND HERBS 
ss and » S02. pack. f.0.b., Chgo.) Mustard flour, fancy .. ‘43 th ola EP Whole Ground 
ields| tres ceva, whos bungs .. 1.04@ 106 No. 1 ..... 7... a 38 35/38 mm. |... /2.60@3.75 Caraway seed ..... 30 35 
yles i liuringer ...... 2... 60@ 62 West Indies nutmeg 1.80 9O74% wih... co onceces 2.45@3.10 Cominos seed ..... 39 40 
fer ANgMMmer cee ee 87@ 89 — American, Mustard seed 
Ratha Git 5 6.08 84@ 86 PE ee 55 Hog bungs: (Each) REE SG cccund=s 20 
fermin- ‘ES eae 96 98 Paprika, Spanish, Sow, 3 inch cut ......... 64@66 yellow Amer. .... 20 
be ac- = = mase ..c SOU TIO: = HR Eo ccccedcc'ce ‘ 80 Export, 34 in. cut ........ 59@61 Oregano ........... 37 46 
Cooked ........ 51 53 custins pepper 3 63 Large prime, 34 in. ...... 44@46 Coriander, 
eae 87@ 89 Pepper: Med. prime, 34 in. ......32@34 Morocco, No.1... 33 38 
OO eee 99@ 1.01 MO Boaséneed cas 58 Small prime, 34 in. ......16@19 Marjoram, French . %4 63 
— CC" 88@ 90 ME Saiveacenok on 60 65 Middles, cap off ......... 72@74 Sage, Dalmatian, 
Mit. .c..e.. 60@ 62 White ........... 87 94 Ski Wangs” 2553505020 ee 21@1S) NEE oe satee eins 59 66 
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FRESH MEATS... Chicago and outside 





CHICAGO 
Dec. 20, 1960 
CARCASS BEEF BEEF PRODUCTS 
(b.) 
Steers, gen. range: (carlots, Ib.) Tongues, No. 1, 100’s . 33n 
Choice, 500/600 -43 @43% Tongues, No. 2, 100’s . 28% 
Choice, 600/700 43 @43% Hearts, regular, 100’s 18% 
Choice, 700/800 ...... 42 @42% Livers, regular, 35/50’s 20% 
Good, 500/600 ....... 40 Livers, selected, 35/50’s 25n 
Good, 600/700 ....... 40 Tripe, cooked, 100’s .. 8n 
a eee 32 @32% Tripe, scalded, 100’s .. 8% 
Commercial cow ....29 @30 Lips, unscalded, 100’s 10%4 
Canner-cutter cow . .28144 @283%4 Lips, scalded, 100’s 14% 
BOR 5 i ttink wa cigevisw ws < 6 
Ramee, 1200'S 2... escccs The 
eg errr 434n 
PRIMAL BEEF CUTS 
Prime: (b.) 
Tr. loins, 50/70 Gel) 75 @96 FANCY MEATS 
Sq. chux, 70/90 ....39 @40n 
Armchux, 80/110 |. .36%4@37 es O37 
Ribs, 25/35 (cl) --63 @68 corned. >a 34 
Briskets, (iel) ....... 29 @30 Veal! lireatic, 6/1202. 113 
Navels, No. 1 ....... 16% @17%2 12-0z./up PE ee cn 131 
Flanks, rough No. 1 . 16% Calf tongues, 1-lb./dn . 28 
Choice: 
Hindatrs., 5/700 ..... 50 @50% 
Foreatrs., 5/800 ..... 36 @36% BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. . 51 
Tr. loins, 50/70 (el) 67 @75 FRESH 
Sq. chux, 70/90 ....39 @40n y 
Armchux, 80/110 |. . .36%4 @37 Canner-cutter cow meat, db.) 
Ribs, 25/30 (cl) 62 @64 peer... nese *-* 22% 7 
Ribs, 30/35 (cl)... 62 @63 Bull meat, boneless, 
ithe yall S : a ee 4514 
Briskets, (lel) ....... 29 @30 ‘ i 
Navels, No. 1 _.... 16% @17 Beef trimmings, : 
2 % 1 
Flanks, rough No. 1 16¥, 75/85%, barrels 3214 
. : ; fa 85/90%, barrels 36 
Good (all wts.): Boneless chucks, 
Rounds sate Geta nee 48 @49 OS eee 41 
Sq. chucks ..... ..38 @39 Beef cheek meat, 
teers gue 28 @29 trimmed, barrels : 32n 
BEAR ree 55 @57 Beef head meat, bbls. 28n 
Loins, trim’d. ....... 61 @63 Veal trimmings, 
boneless, barrels .... 39 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh (WJo 
Cow, 3 Ibs./down ; rr 2 (Carcass prices, Icl., Ib.) 
Cow, 3/4 Ibs. .......... 65@ 70 PRN. STI «ois san ede ceree 55 @ 56 
ow, 4/6 the. 2. 5k... 72@ 78 et eg Serer 54@56 
Cow, 5 Ibs./up ........ 88@ 95 Choice, 90/120 .............. 54@56 
Bull, 5 Ibs./up .... 88@ 95 eS re 53@56 
APOC PODTEOO io occcccisecens 48@51 
Commercial, 90/190 ........ prt ban 
a A 28 @30 
CARCASS LAMB OE Oe © in sodas he weens 26@ 27 
Ael., Ib.) 
Prime, 35/45 Ibs. ...... 37 @3714 BEEF HAM SETS 
Prime, 45/55 Ibs. ...... 36 @37 
Prime, 55/65 Ibs. ...... 34 Insides, 12/up, Ib. ...50%@51 
Choice, 35/45 Ibs. ...... 37 @37% Outsides, 8/up, Ib. ....4912@50 
Choice, 45/55 Ibs. ...... 36 @37 Knuckles, 74%4/up, Ib. ..50 @501%4 
Choice, 55/65 Ibs. ...... 34 = 
er 34 @38 n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
FRESH BEEF (Carcass) Dec. 20 
Choice, 5-600 Ibs. ....... $41.00 @ 43.00 
Choice, 6-700 Ibs. ........ 40.00 @ 42.00 
Good, 5-600 Ibs. .......... 39.00 @ 41.00 
Good, 6-700 Ibs. .......... 37.50 @ 39.50 
Stand., 3-600 Ibs. ........ 37.00 @ 39.00 
cow: 
Commercial, all wts. - 31.00@33.00 
Wes OE WE. ce keene 30.00 @ 32.00 
Canner-cutter .......... 28.00 @ 31.00 
Bull, util. & com’l. ..... 36.00 @ 40.00 
FRESH CALF: 
Choice, 200 lbs./down - 46.00@52.00 
Good, 200 lbs./down - 45.00@ 50.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 40.00 @ 42.00 
Prime, 55-65 Ibs. ........ 37.00 @ 40.00 
Choice, 45-55 Ibs. ........ 40.00 @ 42.00 
Choice, 55-65 Ibs. ........ 37.00 @ 40.00 
Good, all wts. .......... 37.00 @ 40.00 
FRESH PORK: (Carcass) (Packer style) 
135-175 Ibs. U.S. No. 1-3 ..None quoted 
LOINS: 
a aren 44.00 @ 47.00 
PUI oo wn accu cine nines 43.00 @ 46.00 
PICNICS: (Smoked) 
A. | arr ene 31.00 @ 35.00 
HAMS: 
Ra er 47.00 @57.00 
A Rien skccccneis dale 46.00 @55.00 
22 


San Francisco 
Dec. 20 
$42.00 @ 43.00 
41.50 @ 42.00 
40.00 @ 41.00 
39.00 @ 40.00 
38.00 @ 40.00 


31.00 @33.00 
29.00 @ 31.00 
27.00 @ 29.00 
38.00 @ 40.00 


None quoted 
41.00 @ 44.00 


38.00 @ 41.00 
36.00 @ 39.00 
38.00 @ 41.00 
36.00 @ 39.00 
36.00 @ 39.00 


No. Portland 
Dec. 20 
$41.50 @ 44.00 
41.00 @ 43.00 
40.00 @ 42.50 
39.00 @ 41.50 
37.00 @ 39.00 


33.50 @ 37.00 
32.00 @ 35.00 
29.00 @ 32.00 
36.50 @ 39.00 


40.00 @ 46.00 
38.50 @ 44.00 


36.00 @ 39.00 
None quoted 
36.00 @39.00 
None quoted 
34.00 @ 37.00 


(Packer style) (Packer style) 


None quoted 


48.00 @51.00 
45.00 @ 48.00 


(Smoked) 
31.00 @ 34.00 


50.00 @ 58.00 
48.00 @51.00 


30.00 @32.00 


45.00 @ 50.00 
46.00 @ 50.00 


(Smoked) 
31.50 @37.00 


52.00 @58.00 
51.00 @55.00 











NEW YORK 


Dec. 21, 1960 
CARCASS BEEF AND CUTS 


—$—___ 


FANCY MEATS 















From 














Prime steer Acl., Ib.) CM. Hd 
? ' + Tb. 119-1 
Hinds., 6/700 ....... 54 @59 “Sa psa 
eater i 2 a @58 Beef livers, selected 
. : eae 
ee ee ia 59 
Rds., dia. bone, f.o. . @59 Oxtalis,"%4-1b,. frozen « “a 
Short loins, untrim. 76 @88 ® 394 
Short loins, trim. -104 @140 VEAL SKIN OFF . eer 
PES — Se tewedas cote 16 @20 (Careass prices, Icl., Ib.) Seer 
a Seay eae 62 @70 Prime, 90/120 .......... 57 @6] f3siba 
js = @44 Prime, Ys0/198 ........ 56 @60 Hsia... 
ine ty DES Pee @39 Choice, 90/120 ......... 50 @55 #335n .... 
A re eee. hess Choice, ear ge ham kines 48 @é6 B33 
MOGs URE 60% ss cke 41 @45 B31 ..... 
Choice steer: / 
Carcass, 6/700 ........ 45% @47 oe mee so 
Carcass, 7/800 ........ 4414 @46 gc pda gt Fao Ra aa @4 
: Choice calf, all wts. ..40 @42 
Carcass, 8/900 ........ 44 @45 Gand colt. ak ats 39 @a BFFA. o 
Hinds., 6/700 ....... 54 @57 “5 ‘ 9414 
Hinds., . 7/800 ....... 53 @56 = teal 
Rounds, cut across, CARCASS LAMB ~ Rite, 
. e 53 @58 Acl., Ib) 4 o 
Rds., dia. bone, f.o. ..54 @58 Prime, 35/45 .......... 38 @44 an. 
Short loins, untrim. ..60 @70 Prime, 45/55 .......... 37 @8 Fon... 
Short loins, trim. -80 @100 ice eer 36% @4) Bovens 
OR, OV aces wis eineends 16 @20 Chasse, 35/45 .......085 38 @44 
a ea ee 58 @64 Choice, 45/55. .......... 37 @42 FI 
Arm chucks ....... 39 @43 Chesee, GSE/G8) oc... siccce 36 @40 Job Lot 
| ee ere 32 @38 Se eee 36 @42 46@47 
PN aN, oe eee 17 @22 oO Se OO eee es 36 @41 4519 
Good, 55/65 .........65. 34 @42 meee 
Good steer: (Carlots, Ib.) =a 
eter i 7 Choice, 35/45 .......... 36 @a BR 
Carcass, 5/600 ........ 42 @43% Choice, 45/55 .......... 35 @40 Bo asi 
Carcass, 6/700 ........ 42% @44% Choice, 55/65 .......... 34 @38 Bias 
Hinds., 6/700 ........ 51 @55 os 
Binds., 7/600 ........ 50 @55 CARCASS BEEF = 
Meome@e.emtaeross (OS 
SS eA 52 @57 (Carlots. Ibe.) Bowes: 
Rds., dia. bone, f.o. ..53 @57 Steer, choice, 6/700 ....44%4@46 vasked, 
Short loins, untrim. ..53 @60 Steer, choice, 7/800 er @454 
Short loins, trim. -70 @85 Steer, choice. 8/900 ....43 @4 a 
RSA arse: 16 @20 Steer, good, 6/700 ...... 41% @43 LARI 
MRR RETESET hae Per 54 @58 Steer, good, 7/800 ...... 41% @43 
Aa CRORE 2.0.0 eess 38 @42 Steer, good, 8/900 ..40 @4l o 
FR 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork Op 
Dec. 20, 1960 PHILADELPHIA: Qel., Ib) § Jan. 10 
Loins, reg., 8/12 ....46 @50 — Mar. 
PRIME STEER: cl... 1b.) ; Yay 10 
Loins, reg., 12/16 ....44 @4 
Carcass, 4/700 ...... 47 @481% F july 
Boston butts, 4/8 ....36 @38 
Careass, 7/900 ...... 4614 @48 : < 
Svareribs, 3 lb./dn. ..37 @39 Sales: 
Rounds, flank off ...55 @57 H cknd. 10/12 none atd 
Loins, full, untr. ....55 @57 ames 4 "saris ae Open 
Hams, sknd, 12/14 ...46 @ Dec, 15: 
Loins, full, trim. . none qtd. 7 @2B . 15: 
Pienics, s.s., 4/6 ...... 26 @ 108; May 
Ribs, 7-bone .......... 65 @70 Picucs. a... 6/6 4 @% H 
Armchux, 5-bone ....39 @42 Belli » 10/14 ‘o7 @B 
Briskets, 5-bone ..... 30 @34 ecg = a Tb) 
; NEW YORK: dcl., MO 
CHOICE STEER: Loins, reg., 8/12 ....46 @52 f 
Careass, 5/700 ...... 46 @47 Loins, reg., 12/16 ....44 @48 pe 1 
Carcass, 7/900 ....... 44 @46% Hams, sknd., 12/16 ..47 @52 on 10 
Rounds. flank off ....54 @56 Boston butts. 4/8 ....36 @40 = 10 
Loins, full, untr. --51 @54 Spareribs, 3 Ib./dn. ..37 @45 uly 10 
Loins, full, trim. a p Sales: 
Ribs, 7-bone ........ @ 
Armchux, 5-bone ....39 @41 CHGO. FRESH PORK AND } oven 
Briskets, 5-bone ...... 30 @34 PORK PRODUCTS May, 83, 
GOOD STEER: Dec. 20, 1 
Carcass, 5/700 ...... 431% @46 Hams, skinned, 10/12 .. 50 Tu 
Carcass, 7/900 ....... 43 @4514 Hams, skinned, 12/14 .. 46 
Rounds, flank off ....53 @55 Hams, skinned, 14/16 .. 42 10 
Loins, full, untr. -48 @52 Picnics, 4/6 Ibs. .....-- 5 10 
Loins, full, trim. ....64 @66 Picnics, 6/8 Ibs. ....-.- 24 10 
Ribs, 7-bone ......... 56 @60 Pork loins, boneless ... 60 jily 
Armchux, 5-bone -38 @40 Shoulders, 16/dn. .....- 30 Sales: 
Briskets, Sbone ..... 30 @3H4 (Job lots, 1b.) wa | ie ft 
'W CARCASS: Pork livers .........-- n 
pa ly 360/700 ..... @33 Tenderloins, fresh, 10’s 72 « = 19: 
Utility 350/700 ...... sou 038% Neck bones, bbls. ....- on Ma; 
Can-cut 350/700 ...... 2914 @31% Feet, s.c., bbls. ......- 9 
VEAL CARC.: Choice oe. ENVER MEATS WED 
okie cn Hl se none 
90/120 Ibs. ...... s3a@56 4¢@50 OMAHA, D es 
T/150 The.. ...... 53@56 47@50 (Carcass og 4 Yay 
LAMB CARC.: Ch. &vr. Good eran m0. $42,00043.00 | July 
95/45 Ths. ........ 39@42 34@37 Choice stcer, 6/ “a oo@a2.0" 
45/55 Ibs. ........ 38@41 36@40 Choice steer, 7/80 -- to cn@aet Sales: 
55/65 Ibs. ........ es ee oe “* ga.00@4i.ot hat 
Choice heifer, 5/700 . . 40.50@ 109; : 
CHGO. PORK SAUSAGE Good heifer, 5/700 . = em Ma: 
MATERIALS—FRESH Cow, co & util, .... 2750685 Fo 
Pork trimmings: Gob lots)/ Pork loins, “""* 39'50@35.00 
40% lean, barrels .... 16 Boston butts, 4/6 .. as 1 
50% lean, barrels .... 18 Hams, sknd., 12/16 .. 41. £- 
80% lean, barrels .... 30 Denver, Dec. 20, 1960 42.00 Yay 1 
95% lean, barrels .... 39 Choice steer, 6/700 .. re July 
Pork head meat ...... 29 Choice steer, 7/800 .. 41.00 Sales: 
Pork cheek meat Choice steer, 8/900 .. 0@40.50 i 
trimmed, barrels 324% Good steer, 6/800 .. aoe 40.50 Open 
Pork cheek meat, Choice heifer, 6/700 .. 40. 2930 wets 
untrimmed........... 30% Cow, utility (12-21) .. 28.50 and 
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PORK AND LARD... Chicago and outside 








CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 








(Carlot basis, Chicago price zone, Dec. 21, 1960) 





SKINNED HAMS BELLIES 
F.A. or fres' Frozen F.F.A. or fresh Frozen 
7 SANS 2 ee: 47 MS acta s< «tens ik, Meee 32% 
a ee 431% WTR  caiheet cane 8/10 . +331 
TAG. ee Wiis: laisse, 10/12 . 2814 
5 I 38 ME ee eck ase ace ig. ee 28% 
) We se 36 tee ee ty | rae 251% 
“@6l OS as 35l6n eee sl Sa 2414 
@60 ee 35n | era eee ROO sivanvecan 23 
/ 
. cenitaaheial i Ge 358 _D.S. BRANDED RELTIES (CURFD) 
@45 M31 "Te" ""95/up, 2s in ......... 31 WB os crenis.cce cece 20/25 Rew aie sues 21n 
@47 WA fewc omawned TSO Sec c diese 2in 
@45 PICNICS G.A. froz., fresh oe D.S. clear 
@42 F in ear MS edene- ate 19n 
@qq FFA. or fresh FOSGH” “UE. oe eseuss rT a 18n 
get a MEER -é-5 5a cg 0% 2414 | rr pes -  h See 16n 
MPR eh Ges ss 6s SC eee ES ee Se 2) ee 15n 
a ae MAEOR: ooh cass Ts 9 2 RR ee 40/50 ......., 11% 
a ee... 10/19 .......6. 21 
Cat fiv.....-££s. 8/up 2’s in 18@18% FAT BACKS 
san 19%...... fresh 8/up 2’s in ....n.q. Frozen or fresh Cured 
@4 Mit Wate co eg Ct Sees ate 9n 
aa FRESH PORK CUTS Sie cece ee aes 35 RNR Se 9 
@40 Byob Lot Car Lot 1 a 1 a> ee ge 12n 
@2 §... , fae eon n. Amiel TER ie sgaiewee + a ee et: 13n 
en peew..-. ee ee ee ite, 14n 
@42 ‘i Being, 16/20 ....... 35b 1344n Pe helo 591 dvd 16/18 Nanaukwads 15n 
Pe i Mite, Un 31 WAN ....5505: It 15n 
re 32........ Loins, 20/up at 4 is% 
@42 31@38.... Butts, 4/8 ........ 3414 i eee WOES 6666 on 
@# Bioa@si.. Butts, 8/12 ......... 29 erase Caan cuts 
@3%8 Byua@3i.. Butts, 8/up ......... 29 
See... ee, S/Gn ........ 3414 Frozen or fresh Cured 
cs I B/D oc cce rte 2814 re Sq. Jowls, boxed ...n.q. 
Hs... Ribs, 5/up ........-- ae) TB Jowl Butts, loose .1242a 
 @46 aasked, b-bid, n-nominal 12... 2.66. Jowl Butts, boxed .n.q. 
@4544 
@44 
2% | LARDFUTURES PRICES = CHICAGO LARD STOCKS 
@4i Ne isienah wmite Stocks of drummed lard 
ae FRIDAY, DEC. 16, 1960 in pore herds — 
Pork Open High Low Close 1” poun y the Board o 
al, th) PJ. 1050 1057 10.50 1050 Trade, as follows: 
@50 Mar. ... wes -..  10.50b Dec. 16 Dec. 18 
@48 May 10.75 10.75 10.75 10.75a 1960 1959 
@38 we... oes ahs 10.60b P.S. lard (a) 1,237,275 520,000 
@39 Sales: 440,000 Ibs. P.S. lard (b) 860,651 401,157 
one atd. D.R. lard (a) 239,809 760.000 
Open interest at close, Thurs., 
@48 Dee. 15: Dec., 101: 124: M D.R. lard (b) 320,635 2.899,523 
@28B » 1S: Dec., 101; Jan., 124; Mar., TOTAL LARD 2,658,370 4,580,680 


@% 108; May, 83, and July, 4 lots. 


2B 
- 4 MONDAY, DEC. 19, 1960 
@48 fan. 10.55 10.55 10.45 10.45 
@52 Mar. 10.52 10.52 10.47 10.47 
@40 May 10.72 10.72 10.70 10.70a 
@45 fJuy 1060 10.60 10.60 10.60 


Sales: 480,000 Ibs. 


' AND — Oven interest at close, Fri., Dec. 
16: Dee., 76; Jan., 128; Mar., 103; 
3 May, 83, and July, 4 lots. 
50 
6 TUESDAY, DEC. 20, 1960 
a an. 10.45 10.50 10.45 10.50 
4 - 1055 10.62 10.40 10.60a 
60 10.80 10.80 10.80 10.80a 
30 idly... oe 10.67b 
Sales: 320,000 Ibs. 


18% | Open interest at close, Mon., 
@75 Dee, 19: Dec., 76: Jan., 131; Mar., 


10 107; May, 83, 
en and July, 4 lots. 
WEDNESDAY, DEC. 21, 1960 

AEATS Jan 
ae re San 10.50b 

‘ re ee ag 10.60a 

0 = <P (ee aa 10.90a 

9043.0 Pluly || sss soot TORT 

4 Sales: none. 

90 @ 41.00 =e interest at close, Tues., 

5041.00 I IK 20: Dec., 76; Jan., 132; Mar., 

5@39.50 | % May, 83, and July, 4 lots. 

50 29.) ; 

ap ter4 THURSDAY, DEC. 22, 1960 

00 @ 45. 10.45 10.45 10.42 10.45 
Yas 10.57 10.57 10.57 = 10.57 

50 @ 42.00 10.75 10.75 10.75 10.75 

0@ 41.50 ee 10.67n 

a4 Sales: 400,000 Ibs. 
eae — ‘stg close, Wed., 
“» 16; e9 ; Mar., 110; May, 
50@29% 9%, and July 4 lots. ; 











(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 
MONTHLY RATIOS 

Hog and corn prices, ba- 

sis Chicago and hog-corn 

price ratios by months 

were listed by the USDA 

as follows: 


B.&G. Corn Hog-Corn 
cwt. Bu. Ratios 
Nov. 1960 $17.65 $ .960 18.4 
Oct. 1960 17.60 1.057 18.4 
Nov. 1959 12.75 1.100 11.6 
PET FOOD 
PRODUCTION 


Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals prepared un- 
der federal inspection and 
certification totaled 4,836,- 
661 Ibs. in the week ended 
December 3. 


SLICED BACON 
Sliced bacon production 
for the week ended De- 
cember 3, amounted to 20,- 
945,138 Ibs., according to 
the U. S. Department of 
Agriculture. 
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CUT-OUT MARGINS MOSTLY ABOUT STEADY 

(Chicago costs, credits and realizations for Monday and Tuesday) 

The higher live hog market just about nullified the 
markups on pork this week, out of which situation 
emerged a set of cut-out margins little different from 
last week. About the only change of any consequence 


was a moderate 


narrowing in the minus margins on 











light hogs. 
—180-220 lbs.— —220-240 Ibs.— -—240-270 lbs.— 
alue Value Value 
pan. - ‘ear —~ 
per percwt. per percwt. per percwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
a ey See $13.12 $18.72 $11.91 $16.58 $10.61 $14.80 
Fat ewts, War 2.6.5.2 5.17 7.38 5.21 7.32 4.51 6.21 
Ribs, trimms., etc. 2.01 2.87 1.89 2.66 1.76 2.45 
| errr eres 18.19 17.69 16.94 
Condemnation loss .... 08 08 .08 
Handling, overhead .... 2.64 2.40 2.18 
"OPP, COS  cwescces 20.91 29.87 20.17 28.20 19.20 26.66 
TOTAL VALUE ....... 20.30 28.97 19.01 26.56 16.88 23.46 
Cutting margin .-— 61 — 90 —116 —166 -—2.32 —3.20 
Margin last week — 87 —1.26 —1.15 —163 -—2.33 -—3.23 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Dec. 20 Dec. Dec. 20 
Rin GONE ain oe acecce ced 15.00 @ 16.00 16.00 @ 18.00 14.50 @ 18.50 
50-lb. cartons & cans ..... 14.00@ 15.75 16.00 @ 17.00 None quoted 
GUE | Gat kcbnbvearaneeus 13.50 @ 15.25 15.00 @ 16.00 13.50 @ 15.50 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Dec. 21, 1960 
Refined lard, drums, f.o.b. 


COO reaeieasucs necnae $13.12 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 13.62 
Kettle rendered, 50-lb. tins, 

SO. CHIOMGO ccccccccscce 14.12 
Leaf, kettle rendered, 

drums, f.o.b. Chicago - 14.12 
EARGU UY ais dives cao ca emus 13.87 
Standard shortening, 

North & South, delivered . 19.50 
Hydrogenated shortening, 

N. & S., drums, del’vd. .. 19.75 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Dec. 16 ..10.20n 9.50 12.00n 
Dec. 19 ..10.20n 9.50 12.00n 
Dec. 20 ..10.20n 9.50 12.00n 
Dec. 21 ..10.20n 9.37 11.87n 
Dec. 22 ..10.20n 9.37 11.87n 


Note: add %¢ to all lard prices 
ending in 2 or 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Dec. 17, 1960, was 17.0, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 17.6 ratio for the: pre- 
ceding week and 10.7 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.012, 99.5¢ and 
$1.090 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 
Wednesday, Dec. 21, 1960 
Crude cottonseed oil, f.o.b. 


RE Sc renin ex cwsee 9% @10n 

WENN i's ace ciara mt xrcrmare 10b 

Southeast ......... 1014%4n 
Corn oil in tanks, 

oS eee 15% 
Soybean oil, 

f.0.b. Decatur ....... 9.93a 
Ceconut oil, f.o.b. 

Pacific Coast ....... lla 
Peanut ofl, 

PS eee 13% 
Cottonseed foots: 

Midwest, West Coast 1% 

J RS ae 13% 
Soybean foots: 

WEEN, A ea dcknceans 1% 

OLEOMARGARINE 


Wednesday, Dec. 21, 1960 
White dom. veg., solids, 


30-Ib. cartons ....... 23% 
Yellow quarters, 

30-lb. cartons ........ 25% 
Milk churned pastry, 

750-lb. lots, 30’s .... 25% 
Water churned pastry, 

750-Ib. lots, 30’s .... 241%, 
Bakers, drums, tons ...184%4 @20 

OLEO OILS 

Prime oleo stearine, 

| ee er an i 1l%e 
Extra oleo oil (drums) 15% 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEED 
Oll CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Dec. 16—Mar., 12.20; May, 12.19- 
20; July, 12.20; Sept., 12.05b-08a; 
Oct., 12.01b-04a, and Dec., 11.90b- 
12.00a. 

Dec. 19—Mar., 12.29-30; May, 
12.30; July, 12.30-29; Sept., 12.15b- 
20a; Oct., 12.09b-13a, and Dec., 
11.98b. 

Dec. 20—Mar., 12.30; May, 12.28; 
July, 12.28b-30a Sept., 12.14b-17a; 
Oct., 12.08b-10a, and Dec., 11.90b. 

Dec. 21—Mar., 12.27-26; May, 
12.24b-27a; July, 12.28; Sept., 
12.08b; Oct., 12.07b-10a, and Dec., 
11.85b-93a. 


Dec. 22—Mar., 12.24-26; May, 
12.27b-29a; July, 12.29; Sept., 
12.12b-19a; Oct., 12.04, and Dec., 
11.90b-12.00a. 


a-asked, b-bid. 
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some 

BY-PRODUCTS F vor 
a Yell 

and §] 

e tallow moved at 614¢, c.a.f. York. 

7 a name ae ted) TALLOWS and GREASES Bleachable fancy tallow was bid gy qwiet 
(F.O.B. ys aces - — cate Wednesday, Dec. 21, 1960 64 @634¢, delivered New York. and s 


BLOOD 
Unground, per unit of 
ammonia, bulk ...........4.. 


DIGESTER FEED TANKAGE MATERIALS 


Wet rendered, unground, loose 
RNIN acral atancion 5 d's a «. 5-5-0 tke ermine 
IRE Givbrnkwane kw eseee sn 
SE TD, <n /4.5:4-0w nh wht auaaieeees 


PACKINGHOUSE FEEDS 
Cc 


ario 

50% meat, bone scraps, bagged $72.50@ 
50% meat, bone scraps, bulk .. 70.00@ 
60% digester tankage, bagged .. 75.00@ 
60% digester tankage, bulk .... 72.50@ 
80% blood meal, bagged ...... 
Steam bone meal, 50-Ib. bags 

(specially prepared) .......... 
60% steam bone meal, bagged .. 77.50@ 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot) 
Hoof meal, per unit ammonia .. {6.50@ 


DRY RENDERED TANKAGE 
Low test, per unit protein .... 
Medium test, per unit prot. ... 1.30@ 
High test, per unit prot. ..... 


GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ...... 


Jaws, feet (non-gel), ton ...... 1.50@ 
pe ee reer 3.50@ 
Pigskins (gelatin), Ib. .......... 7%@ 
Pigskins, smoked, edible ...... 16@ 


ANIMAL HAIR 
Winter coil, dried, 


Cat. mideant, COM o.ccces. 80.00 @ 
Winter coil, dried, midwest, ton 70.00@ 
Cattle switches, piece ......... 1%@ 
Winter processed (Nov.-Mar.) 

NG (Ea: “Savncncasamtaewcsess 15@ 











A firm undertone was evident in 
the inedible fats market late last 
week, and a moderate volume of 
See trading was consummated. Bleach- 
4.75n able fancy tallow sold at 54@5%, 
prime tallow at 5%4¢, special tallow 


4.75n 


” 80.00 at 434@4%¢, and yellow grease and 
zoos No. 1 tallow at 43¢¢, all delivered 
a Chicago. Edible tallow was sought at 


814@85¢¢, f.o.b. River, and the price 

bogs depended on freight haul. 
Bleachable fancy tallow was bid at 
6144@614¢, c.a.f. New York, and the 
*3.50 outside price was on high titre mate- 
rial. Choice white grease, all hog, 
site was bid at 83¢¢, c.a.f. New York, and 
1.35n it was offered at 814@8%4¢; the 814¢ 


— offering was for stock out of the 
14.50 East. Choice white grease, all hog, 
a was bid at 736¢, c.a.f. Chicago, and 
Ath it was offered at 75¢¢. 


Eastern inquiry on some of the 
lower grade stock was more pro- 
a nounced at the start of the new week. 

3% Special tallow was bid at 554@534¢, 


as and yellow grease at 54@5%¢, all 


*Del. midwest, del. mideast, n—nom., a—asked c.a.f. New York. Some original fancy 


Yellow grease changed hands q Last 
514¢, c.af. East. Edible tallow sold "8'St 
within the quoted range of 87@j%,5° 0 
c.a.f. Chicago. Some bleachable faney edly 
tallow traded at 544@5%¢, caf 
Chicago, and price depended 
quality of stock. Edible tallow re. 
portedly sold at 8'42@858¢, fob 
River points. Special tallow sol 
at 45%4@4%¢, c.a.f. Chicago. 

Midwestern inedible tallow anj 
grease users raised their ideas frac. 
tionally in most instances, as the 
c.a.f. basis eastern buyers continued 
to reach for product. Some trading 
came about at midweek at steady to 
fractionally higher price _leve 
Bleachable fancy tallow sold at 55%¢ 
special tallow at 4%@5¢, No. 1 tal- 
low at 414¢, yellow grease at 43%@ Es 
419¢, all c.a.f. Chicago. 

Choice white grease, all hog, was Dr 
still: sought at 83g¢, delivered New $4.95 
York, while sellers asked 8%4¢ frp }” 
eastern stock, and 854@834¢ for ma- me 
terial out of the West. Bleachable eres 
fancy tallow was bid at 614@6%¢, 115 | 
c.a.f. New York; it was reported thatB ~ 
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NEW KVP SUTHERLAND 


eeeeeee = eeeeseseereeeereseses eoeee 


EASTER HAM WRAP 
MAKES YOUR HAM 


eecesecsce 


THE CUSTOMER'S CHOICE! 


A special Easter wrap can make a BIG difference in 
YOUR Easter Ham sales. And KVP Sutherland Easter 
Ham Wraps are tops in buy-appeal! 


e Maximum protection against greasestains, shrinkage. 
e Colorful—make your ham stand out. Big, clean 


imprint area. e Pre-gathered, strip- 
laminated in a 2 sheet 


combination. 
Ask your salesman or 
write for samples 
SUTHERLAND the 





.- URL papor proplle, 


KVP SUTHERLAND PAPER COMPANY, Kalamazoo, Michigan 








150 suppliers of 


REFRIGERATION MACHINERY 
AND REFRIGERANTS 


are listed in the classified section of the PUR- 
CHASING GUIDE .. . beginning page 118... 
eleven pages of manufacturers’ product infor- 
mation in catalog section E. 


For EFFICIENT PURCHASING use the “YEL- 
LOW PAGES" of the Meat Industry 


Vhe 
Purchasing GUIDE for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 





did you know? baie 


1,000,000 | -: 


AMERICANS | = 
ARE ALIVE |: 


TODAY = 
CURED |: 
OF CANCER |: 


.:. because five, ten or 
even twenty years ago this 
they went to their doctors were 
in time! To learn how to ne 
guard yourself against port 
cancer, call our nearest shipy 





office or write to ‘‘Can- e- 
cer’’ in care of your local in th, 
post office. - 
AMERICAN CANCER SOCIETY rene 

whic 
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some stock moved at 6%%¢, c.aLf. 
Eastern point. 

Yellow grease was bid at 54@536¢, 
and special tallow at 534¢, c.a.f. New 
York. The edible tallow market was 
quiet, with 8%¢, c.a.f. Chicago bid, 
and some stock was offered at 9¢. 












did af 













r: Last sales on prime tallow were 
i registered at 544¢, delivered Chica- 
a go. Original fancy tallow was report- 








edly bid at 6'4¢, c.a.f. East, with 
sellers asking fractionally more. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 812/854, f.o.b. 
River, and 8%(@9¢, Chicago basis; 
original fancy tallow, 5%¢; bleach- 
able fancy tallow, 55¢¢; prime tallow, 
5%4¢; special tallow, 4%@5¢; No. 1 
tallow, 442¢, and No. 2 tallow was 
quoted at 3%@4¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
7%@712¢; B-white grease, 4%@5¢; 
yellow grease, 45g@4%2¢, and house 


fancy 
Cal 
d om 
W Te 
fob, 
sold 
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a grease, 444(@4%4¢. 

1 tal- 

440) EASTERN BY-PRODUCTS 
New York, Dec. 21, 1960 

8; W&— Dried blood was quoted today at 

1 New) gy 95 per unit of ammonia. Wet ren- 

2¢ for dered tankage was listed at $4.75@5 

ot ma-§ per unit of ammonia and dry ren- 

chable dered tankage was quoted at $1.10@ 

— 115 per protein unit. 


US. P-L 480 F-O Exports 


last Year Down From 1958-59 

Exports of fats and oils from the 
United States under Title I of Pub- 
lc Law 480 in the marketing 
year October, 1959-September, 1960, 
amounted to about 698,000,000 lbs. 
This was 190,000,000 Ibs. less than 
the volume exported in the 1958-59 
marketing year. 

Total U. S. exports of soybean and 
cottonseed oils the past marketing 
year were an estimated 1,470,000,000 
lbs. This record volume was an in- 
crease of 125,000,000 Ibs. over the 
quantity shipped in 1958-59, as ex- 
ports for dollars showed a substan- 


tial increase. 
R Public Law 480 agreements in ef- 
fect during the past marketing year 
or ended September 30, 1960, were for 
1,001,000,000 Ibs. of vegetable oils. Of 
4 this amount, about 302,000,000 Ibs. 


iS 





rs were carryover to the new market- 

to ing year which began October 1, 1960. 
t All vegetable oils programed for ex- 
ri poll September 30, 1960 were 

$ pped. 

n- An estimated 7,000,000,000 Ibs. of 

al U.S. vegetable oils were exported 


in the period October 1, 1954 through 

September 30, 1960. Of this total, 

3300,000,000 Ibs. were foreign cur- 

™ney sales under Public Law 480, 
h was enacted in 1954. 
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CHICAGO HIDES 





Wednesday, Dec. 21, 1960 








BIG PACKER HIDES: The big 
packers and large independents 
moved about 60,000 hides last week 
and mostly at steady prices. Heavy 
native steers moved readily at 1214¢, 
River, and at 13¢, low freight points 
and a few light and ex-light native 
steers sold steady at 18¢ and 19¢, re- 
spectively. Branded steers also sold 
steady: butts, at 11¢, heavy Texas’ at 
103%4¢ and Colorado stock at 10¢. 
Cow selections were mostly steady 
with heavy natives at 13¢, River, 
and 1342¢, Milwaukee. River light 
natives were bid steady at 17%4¢, 
with best interest on Northern stock 
late in the week at 154%4¢. Northern 
branded cows all sold steady at 
1114%4¢, with a car of Wichita’s at 12¢, 
and a car of St. Joseph lighter aver- 
ages at 12%4¢. River native and 
branded bulls sold at 9¥%¢ and 814¢. 

The new week opened slowly, with 
one large independent being bid 
154%¢ on Austin light native cows. 
On Tuesday, most selections were bid 
1¢ lower, but no action was reported. 

At midweek, heavy native steers 
of slightly lighter average sold 
at 1214¢, while the bulk moved at 
12¢, River, or 4%¢ lower. Butt-brands 
sold 142¢ off at 1042¢, and Colorado’s 
were down %¢ at 94%¢. Branded 
cows moved lightly at 11¢ for North- 
erns, with heavy native cows down 
l¢ at 12¢, on River product. 

SMALL PACKER AND COUN- 
TRY HIDES: Demand on the part of 
tanners was limited and the market 
was easy on most selections. Mid- 
western small packer 50/52-lb. all- 
weights were steady at 12144@13¢, as 
were 60/62’s at 101%2@11¢, all f.o.b. 
basis. The country market was only 
moderately active. Locker-butcher, 
50/52-lb. averages, were quoted at 
10%@11¢, f.0.b. shipping points. The 
same average renderers were nom- 
inal at 9144@10¢, and No. 3’s held 
steady at 712@8¢ nominal. Good and 
choice trimmed Northern horsehides 
were nominally steady at 7.75@8.00, 
f.o.b. shipping points. 

CALFSKINS AND _ KIPSKINS: 
The big packer calf market was in- 
active early in the week, with last 
sales of Northern heavy stock at 
5746¢, and lights at 55¢. One pro- 
ducer moved about 5,000 River kips 
early in the week at 45¢, steady, and 
overweights were listed nominally 
steady at 35¢. Regular slunks were 
nominal at 1.30@1.35. The small 
packer calf market was firm at 
41@42¢ on allweights. Small packer 
allweight kips ranged from 32@34¢. 
Country allweight calf held steady 
at 26@27¢, while allweight kips were 


quoted nominally at 22 @ 23¢, per lb. 

SHEEPSKINS: Shearlings have 
been in limited production recently, 
however, demand has also lagged, 
and prices ruled fairly steady. No. 1 
product of River and Northern origin 
was quoted at .80@.90, and No. 2’s 
moved slowly at .50@.65. South- 
western No. 1’s moved at 1.25@1.30, 
and No. 2’s at .75@.85. A few sales 
of River fall clips was noted at 
1.40@1.50, with last reported trad- 
ing on Southwestern stock at 1.75. 
Bulk of Midwestern lamb pelts sold 
at 2.65@2.90, with some Eastern’s up 
to 3.00 per cwt. liveweight basis. 
Pickled skins have been of poorer 
quality, with lambs moving at 8.00@ 
8.25, and sheep at 10.50 per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Dec. 21, 1960 1959 

Let. native steers .. 18n 21 @21%n 
Hvy. nat. steers ....12 @12% 14% @15 
Ex. lIgt. nat. steers .. 19n 23n 
Butt-brand. steers .. 10% 13% 
Colorado steers .... 9% 12%4n 
Hvy. Texas steers ... 10%4n 13n 
Light Texas steers .. 16n 19n 
Ex. lgt. Texas steers . 17n 21n 
Heavy native cows ..12 @12\% 15% 
Light nat. cows ....16 @17%n 20%@21% 
Branded cows ...... 11 @12 141% 
Native bulls ........ 914 @10n 11 @12n 
Branded bulls ...... 81%4@ 9n 10 @lin 
Calfskins: 

Northerns, 10/15 Ibs. 574on 50n 

10 lbs./down ...... 55n 62len 
Kips, Northern native, 

IO/ES WR so ececces 45n 43lon 


SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ...... 10% @lin 
50/52-lb. avg. ...... 124% @13n 


SMALL PACKER SKINS 


12% @13n 
15% @16%n 


Calfskins, all wts. ..41 @42n 40 @45n 
Kipskins, all wts. ..32 @34n 36 @37n 
SHEEPSKINS 

Packer shearlings: 
Tee Bcc eneeeeuds 80@ .90n 1.50@ 1.80 
1, OR CPC Ae rere 50@ .65n 1.20@ 1.50 
ae. eee 20n -23n 


8.00@ 8.25n 11.00@11.50n 
7.75@ 8.00n 10.50@11.00n 


N. Y. HIDE FUTURES 


Friday, Dec. 16, 1960 


Horsehides, untrim. 
Horsehides, trim. ... 


Jan. ... 15.50b Aner eeee 15.64b- .68a 
Apr. ... 14.88b 14.95 14.92 14.93 -92 

July ... 14.55b 14.65 14.62 14.63b- .70a 
Oct. ... 14,.25b eee eos 14.40b- .60a 
Jan. ... 14.20b 14.30b- .50a 


Sales: 5 lots. 


Monday, Dec. 19, 1960 


Jan. ... 15.50b 15.70 15.70 15.62b- .65a 
Apr. ... 14.85b 14.95 14.90 14.87b- .93a 
July ... 14.55b eee owes 14.55b- .70a 
Oct. ... 14.35b 14.35b- .60a 
Jan. ... 14.20b 14.25b- .50a 


Sales: 8 lots. 
Tuesday, Dec. 20, 1960 


Jan. ... 15.51b 15.60 15.43 15.43 

Apr. ... 14.85b 14.86 14.75 14.75b- .8la 
July ... 14.55b ‘des ete 14.50b- .65a 
Oct. ... 14.35b 14.45b- .50a 
Jan. ..- 14.25b 14.35b- .45a 


Sales: 18 lots. 
Wednesday, Dec. 21, 1960 


Jan. ... 15.35 15.40 15.15 15.35b- .44a 
Apr. ... 14.65b ane ‘see 14.70b- .75a 
July ... 14.45b 14.50b- .60a 
Oct. ... 14.40b 14.45b- .55a 
Jan. ... 14.20b 14.35b- .50a 
Sales: 7 lots. 
Thursday, Dec. 22, 1960 
Jan. ... 15.15b 15.45 15.45 15.35b- .50a 
Apr. ... 14.70b = 14.75 14.75 14.80b- .95a 
July ... 14.50 14.50 14.50 14.55b- .80a 
Oct. ... 14.45b err ae 14.50b- .70a 
Jan. ... 14.35b 14.40b- .60a 
Sales: 5 lots. 
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More Pigs in 1961 Spring 
[Continued from page 11] 

For the spring of 1961, reports based on farmers’ in- 
tentions indicate 7,100,000 sows to farrow, or 4 per cent 
above the spring of 1960. If these intentions materialize, 
and the number of pigs per litter should equal the 10- 
year average, with an allowance for upward trend, the 
1961 spring pig crop would be 49,500,000 head—5 per 
cent above the 1960 spring pig crop. 

Fall crop numbers were down from last year in all 
regions, ranging from a decline of 1 per cent in the West 
North Central states to 10 per cent in the South Atlantic 
states. The North Atlantic states were down 9 per cent; 
East North Central, 2 per cent; South Central, 8 per 
cent, and Western states down 2 per cent. 

Compared with a year earlier, 1960 fall farrowings 
were relatively larger in September, October and No- 
vember and relatively smaller in June, July and August. 

The 1960 spring and fall pig crops combined totaled 
88,654,000 head, 11 per cent less than the 99,395,000 head 
in 1959. For the 10-year period (1949-58) the average 
pig crop totaled 91,083,000 head. 

The number of all hogs and pigs on farms December 1 
in the 10 Corn Belt states for which data are available 
totaled 46,903,000 head, 3 per cent less than the 48,394,- 
000 on hand a year earlier. All states showed decreases 
from a year earlier. Wisconsin showed the greatest de- 
crease. Ohio, Indiana, Minnesota, and Kansas each 
showed decreases of 1 per cent. Hogs six months old or 
older were down 7 per cent from a year earlier. The 
number of hogs under six months of age, at 30,137,000 
head, was only slightly below a year earlier. Pigs less 
than three months of age were up 7 per cent from a year 
earlier, and reflected the increase in farrowings during 
the last quarter of the 1960 fall pig crop. 

The estimates of sows farrowed and pigs saved shown 
in this report have been revised from those previously 
published. These estimates were revised on the basis 
of data obtained from the census of agriculture taken in 
the fall of 1959 and other data which have become avail- 
able since the original estimates were made. The slightly 
lower level of pig crop numbers will require a down- 
ward revision in the official estimates of farm slaughter 
and death losses of hogs and pigs. These revisions will 
not affect the estimates of commercial slaughter. 


LIVESTOCK RECEIPTS AT 56 MARKETS 


A summary of receipts of livestock at 56 public mar- 
kets, October, 1960 and 1959, as reported by the U. S. 
Department of Agriculture: 


CATTLE CALVES. 

Salable Total Local Salable Total Local 

receipts receipts slaughter receipts receipts slaughter 

Oct. 1960 ... 1,770,027 2,121,033 838,326 376,816 484,027 152,077 

Oct. 1959 ... 1,651,973 1,965,013 706,417 348,301 435,987 120,172 

10 mo. 1960 13,848,978 15,953,556 7,694,099 2,034,698 2,473,380 966,002 

10 mo. 1959 13,576,990 15,686,448 7,380,290 2,033,282 2,579,506 945,933 
5-yr. av. (Oct. 

1955-59) .. 1,928,805 2,313,762 1,000,237 437,758 595,930 236,059 

HOGS. —SHEEP AND LAMBS— 

Oct. 1960 ... 1,804,999 2,450,667 1,567,028 882,651 1,507,073 602,307 

Oct. 1959 ... 2,292,520 3,216,292 2,040,416 879,071 1,527,266 499,663 

10 mo. 1960 19,052,599 25,716,343 17,268,446 6,203,328 10,633,519 5,095,533 

10 mo. 1959 20,584,082 27,989,585 18,757,289 6,560,465 10,887,568 5,005,074 
5-yr. av. (Oct. 

1955-59) .. 2,261,176 3,198,199 2,222,927 856,424 1,601,496 583,890 











Soviets Release Data On Livestock Population 

The Soviet Central Statistics Board recently issued 
details on livestock numbers on collective and state 
farms as of July 1, 1960, British trade sources have dis- 
closed. The Soviet cattle population was about 57,000,000 
head, hogs, 45,000,000, and sheep, 113,000,000. 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tues¢ 

December 20, were reported by the Agricultural 
keting Service, Livestock Division, as follows: 






























































































HOGS: N.Y. Yds. Chicago Sioux City Omaha St. Py ry 
BARROWS & GILTS: rN 
U.S. No. 1: US. N 
180-200 .... ———-_ _ —————_ $17.00-17.50 —————_ $17,501 ys. N 
200-220 .... ————_ ——___17.35-17.50 $17.50-17.75 1750098 US. Ni 
220-240 .... ————  ————  17.35-17.50 ———— 17501% ys. N 
U.S. No. 2: US. N 
190-800 ....§§ ————_ -- ————_ 170017 ————— Sa = 
200-220. .... —————- ———__ 17.25-17.50 ———__ 17.50.17: US. 2 
920-40 |... ——___ —_—_—_ 17.98.1750 ———._ 17 ee 
240-270 .... ——__ ——_ 16.80.1735 ——_-_ —_j US & 
U.S. No. 3: US. N 
200-220... .$17.50-18.00 $17.75-18.25 17.25-1758 US. N 
220-240 .... 17.00-18.00 17.00-18.00 16.75-17.00 ————_ 16.75.17l_-«U.S. N 
240-270 .... 16.25-17.25 16.50-17.25 16.25-16.75 ————_ 15.7517m8 (U.S. Ni 
270-300 .... 15.75-16.50 16.25-16.75 15.25-16.00 ———__ 15.95.1¢4ml U.S. N 
U.S. No. 1-2: S. Ni 
180-200 .... 18.00-18.35 18.25-19.00 17.00-17.50 16.50-17.50 17.5017 ys. 
200-220 .... 18.00-18.35 18.75-19.00 17.25-17.50 17.50-17.75 175017% ys. 
220-240 .... 17.50-18.35 17.75-18.75 17.25-17.50 17.50-17.75 17.95.17 : 
U.S. No. 2-3: oon 
200-220 .... 17.50-18.10 18.00-18.50 17.00-17.25 17.00-17.50 17.25.17. 
220-240... 17.25-18.10 17.25-18.50 17.00-17.25 17.00-17.50 16.75.17 as TepC 
240-270 .... 16.25-17.50 16.75-17.50 16.50-17.25 16.00-17.00 15,75-17{ 
270-300 .... 15.75-16.50 16.50-17.00 15.50-16.50 15.00-16.50 15.25.16 
U.S. No. 1-2-3: 
180-200 .... 17.75-18.25 18.00-18.75 17.00-17.50 16.00-17.25 17.95.1738 Dec. 15 
200-220 .... 17.75-18.25 18.25-18.75 17.25-17.50 17.00-17.50 17.25-1759M Dec. 16 
220-240 .... 17.25-18.25 17.50-18.75 17.25-17.50 17.00-17.50 6.751798 Dec. 17 
240-270 .... 16.25-17.75 17.00-17.75 16.50-17.35 16.25-17.50 15.75-17W Dec. 19 
SOWS: ; Dee, 20 
U.S. No. 1-2-3: ~ 
180-270 .... 14.75-15.00 14.50-15.00 uv 
270-820 .... 14.25-15.00 ———_ 14.25-15.00  13.50-15.00 14.75.1500 
330-400... 13.25-15.00 13.25-15.25 13.25-14.25 13.00-14.25 13.00.1473 A 
400-550... 11.75-13.75 12.25-13.50 12.00-13.25 12.25-13.25 12.00-1358 _. 
SLAUGHTER CATTLE & CALVES Live 
ie =. 
900-1100 .... —————_ 27.75-28.75 27.25-28.00 27.25-27.75 27.00.28, Were a 
1100-1300... ———_27.75-29.00 27.00-28.00 27.00-27.75 27.00.2808 CATTLE 
1300-1500 ... ————__ 26.25-29.00 26.25-27.50 26.25-27.50 2700-27738 Steers, 
Choice: Steers, 
700-900 ..... 25.00-26.50 25.75-2708 Heifer. 
900-1100 .... 25.25-27.25 26.00-28.25 25.50-27.25 25.50-27.25 25.75.2708 Cows, 
1100-1200... 25.25-27.25 25.25-28.25 25.50-27.25 25.00-27.25 5.502708 Cows, 
1300-1500... 24.75-26.50 24.25-27.50 24.75-27.00 24.25-27.00 25.25-2708 Bulls, 
Good: VEALER 
700-900 ..... 23.00-25.50 23.75-26.00 22.75-25.50 22.50-25.50 24.95-25.58 Good | 
900-1100 .... 23.25-25.50 23.75-26.00 22.75-25.50 22.50-25.50 24.95-95.%— Calves 
1100-1300 ... 23.25-25.50 23.50-25.25 22.50-25.25 22.25-25.50 24.25-25.5 8 BARRON 
Stand., US. N 
all wts. .. 19.50-23.25 21.50-23.75 20.00-22.75 20.00-22.50 19.75-243— US. N 
Utility US. N 
all wts. .. 16.50-19.50 20.50-21.50 19.00-20.00 19.00-20.25 17.7519 US. N 
HEIFERS: I US.N 
prime: US. N 
900-1100 .... —————_ 26.50-27.00 26.00-26.75 26.25-26.75 25.75-26— US. N 
Choice: .f US.N 
700-900 ..... 24.25-26.25 25.25-26.50 24.95-26.00 24.75-96.25 24.75-25.58 US. N 
900-1100 .... 24.00-26.25 25.00-26.50 24.25-26.00 24.50-26.25 24.50-25.5% US. N 
Good: US. N 
600-800 ..... 22.50-24.95 ——__ 22.00-24.95 29.95-24.75 23.95-24759 US. N 
800-1000 .... 22.25-24.25 22.'75-25.25 22.00-24.95 22.25-24.75 23.2529 Us. nN 
Stand., US. N 
all wts. .. 18.25-22.50 20.50-22.75 20.00-22.00 20.00-22.25 19.25-23.25 sows, 1 
Utility, PPPS e 270/33 
all wts. .. 16.00-18.25 15.50-20.50 18.00-20.00 18.00-20.25 17.25-19.24@9 330/40 
COWS, all wts.: ae 
Commercial 14.75-16.50 14.50-16.25 14.75-16.00  15.00-16.00 15.00-16.0} “Ao 
Utility... 14.00-15.00 13.75-15.75 13.25-15.00 13.50-15.00 14.00.1509} Cos 
Cutter .... 12.50-14.50 13.00-14.50 12.00-13.50 12.25-13.75 13.00-14.00 
Canner —_.. 10.00-13.00 11.00-13.00 11.50-12.25 11.00-12.50 11.50-13.00 
BULLS, (Yrls. Excl.) all weights: LN 
Commercial 17.50-18.50 16.50-19.75 16.50-18.50 16.00-18.50 17.00-18.0 
Utility .... 16.50-17.50 17.50-19.75 16.50-18.50 16.50-18.50 17.50-19.0 
Cutter .... 14.00-17.00 16.50-17.50 15.00-16.50 15.00-16.50 15.00-16.50 Live 
VEALERS: all weights: ve 
Ch. & pr. .. 27.00-34.00 25.00 pees 24.00 26.00.33 TO 
Std. & gd. . 21.00-27.00 16.00-24.00 16.00-22.00 17.00-26. H yong 
CALVES (500 Ibs. down): CATTLE 
Choice .... 24.00-26.00 20.00-2250 J Steers 
Std. & gd. .. 17.00-24.00 ———— __ 15.00-20.1N 9 Steers 
SHEEP & LAMBS: Helfe 
LAMBS (110 Ibs. down): 1750 on 
Prime —.... 17.50-18.00 17.00-17.50 17.25-17.50 ————-_ 17.00.10 oa 
Choice ..._ 16.00-17.5016.25-17.50 16.25-17.25 16.50-17.25 16.00.17 
Goot i... 15.00-16.00 14.50-16.25 15.00-16.00 14.75-16.50 15.50-16. 








ada 
Bae 
wt a 




















LAMBS (105 lbs. down, shorn): 

Prime .... ————  16.25-16.50 18,75-16.00 ————  ——— SWS, 
Choice ~... 15.00-16.00 15.50-16.50 15.25-16.00 15.25-16.00 ——— 9 %5/a 
Good _.... 14.00-15.00 14.00-15.75  15.00-15.25 14.50-15.25 ——— | 4s: 
EWES: LAMBS: 





£f 


Gd. & ch. .. 4.00- 5.00 5.50- 6.00 3.50- 5.00 4.75- 7.50 5.00 . 
Cull. & util. 4.50- 6.00 5.00- 6.00 4.00. 6.00 4.00- 6.50 3.50: >! 
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CORN BELT DIRECT 
TRADING 

Des Moines, Dec. 21— 
ces on hogs at 14 plants 
and about 30 concentration 
in interior Iowa and 
southern Minnesota, 
Mariquoted by the epee OE 


as 


. 1, 200-220 $17. 35@ 18.00 
40 


it. Paull y's. No. 1, 220-240 17.15@17.75 
US, No. 2, 200-220 17.00@17.75 
US. No. 3, 220-240 16.65@17.50 
US, No. 2, 240-270 15.90@17.00 
US. No. 3, 200-220 16.60@17.50 
US. No. 3, 220-240 16.50@17.25 
US. No. 3, 240-270 15.75@16.75 
US. No. 3, 270-300 15.00@16.00 
US. No. 1-2, 200-220 17.25@17.90 
US, No. 1-2, 220-240 16.90@17.65 
US. No. 2-3, 200-220 17.00@17.60 
US. No. 2-3, 220-240 16.60@17.35 
US. No. 2-3, 240-270 15.75@17.00 
US. No. 2-3, 270-300 15.00@ 16.25 
US. No. 1-3, 180-200 15.75@17.65 
US. No. 1-3, 200-220 17.00@17.75 
US. No. 1-3, 220-240 16.65@17.50 
US. No. 1-3, 240-270 15.90@17.00 
sows: 

Ml US. No. 1-3, 270-330 13.85@15.15 
7.50-177% U.S. No. 1-3, 330-400 12.85@14.65 
725-17 YS, No. 1-3, 400-550 11.35@ 13.65 
ai Corn Belt hog receipts, 
hens. reported by the USDA: 
5.75-17.0 This Last Last 
5.25-16.00 week week Year 

est. actual actual 
Dec. 15... 64,000 65,000 72,000 
Dee. 16... 70,000 51,000 78,000 
Dee. 17 34,000 31,000 41,000 
5.75-17.0h Dee, 19 ... 100,000 96,000 108,000 
Dec. 20... 79,000 65,000 76,000 
Dec. 21... 70,000 57,000 66,000 
ae LIVESTOCK PRICES 
3.00-14.78 AT ST. JOSEPH 
2.00-13,50 : : 
Livestock prices at St. 
Joseph, Tuesday, Dec. 20, 
7.002808 were as follows: 
7.00-28.0 8 CATTLE: 
7.00-27.58 Steers, ch. & pr. - $28. sves7. 25 
Steers, good ........ 50 @ 25.00 
5.75-27.08 Heifers, gd. & ch. .. a ‘50 @ 25.50 
5.75-27.08 Cows, util. & com’l. 13.50@15.75 
5.50-27.08 Cows, can. & cut. .. 11.00@14.00 
5.25-27.0 8 Bulls, util. & com’l. 15.00@17.50 
_} VEALERS: 
4.25-25.58 Good & choice .... 20.00@25.00 
4.25-25.75% Calves, gd. & ch. .. 19.00@22.00 
4.25-25.58 BARROWS & GILTS: 
] US. No. 3, 220/240 17.00@17.50 
9.75-24.25— U.S. No. 3, 240/270 16.75@17.25 

| US. No. 3, 270/300 15.75@ 16.75 

7.75-19.5§ US. No. 1-2, 180/200 17.75@18.00 
US. No. 1-2, 200/220 17.75@ 18.25 

_f US. No. 1-2, 220/240 17.50@ 18.00 
15.75-26.0 U.S. No. 2-3, 200/220 17.00@ 17.50 

_ US. No. 2-3, 220/240 17.00@17.50 
24.75-25.75 fF US, No. 2-3, 240/270 16.75@17.25 


24.50-25.5 8 US. No. 2-3, 270/300 
f US. No. 1-3, 180/200 
3.25-24.75 1 US, No. 1-3, 200/220 
23.25-24.75} U.S, No. 1-3, 220/240 





16.25@ 16.75 
17.25@17.75 
17.25@17.75 
17.25@17.75 


| .US. No. 1-3, 240/270 16.75@17.50 
19.25-23.25 f SOWS, U.S. No. 1-3: 
eS 20/330 Ibs. ........ 14.25@14.75 
17.25-19.239 330/400 bs. ........ 13.50@ 14.25 
400/550 Ibs. ........ 12.00@ 13.50 
16,00 j 
00.1800) Choice & prime .... 16.50@17.00 
13.00-14.00 Good & choice + 16.00@16.50 
11.50-13.00 
ues LIVESTOCK PRICES 
17.00-18. 
17.50-198 AT DENVER 
15.00-16. : ‘ 
Livestock prices at Den- 
26.00-33 vr on Tuesday, Dec. 20, 
17.00-26. — ng follows: 
‘oo-220 Cwt. 
ye ‘teers choice ...... $25.75 @ 26.25 
: Steers, standard | 20.50 
Helfers, gd. & ch. .. 24.00@26.00 
sili wiility eee 15.00 @ 16.50 
17. 50 can. cut. .. 12.50@15.00 
16.00-17.00 § BARROWS & GILTS: 
15.50-16.0e US. No. 1-2, 200/235 18.00@ 18.25 


US. No. 1-3, 190/260 17. 50@ 18.00 







iz » U.S. No. 1-3: 

wre, ap be. fo 1-2 

ae I s., No. 2 . 
Choice 

5.00- 6.00 & prime . 

3,50- 5.0% 900d & choice .. | 






US. No. 1-3, 260/2 
OWS /270 17.50@17.75 


14.75 


- 11.50@13.00 
- 17.00@17.75 


16.25 @ 17.00 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Dec. 20, 


were as follows: 

CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. A 4 
Cows, util. & com’i. 13.50@ 16.00 
Cows, can. & cut. .. 
Bulls, util. & com’l. 16.00@19.00 

VEALERS: 
Choice & prime .. 32.00@33.00 


; 20.00@ 26.00 


18.50 @ 18.75 
none qtd. 
17.50@17.75 
16.75@ 17.50 
16.25@ 16.75 
15.00 @ 16.00 
18.00 @ 18.50 
18.00 @ 18.65 
17.75 @ 18.50 
17.50@ 18.00 
17.00@17.75 
240/270 16.35@17.25 
270/300 15.50 @ 16.50 
180/200 17.75@18.25 
200/220 17.75@ 18.25 
220/240 17.25@18.25 
» 240/270 16.50@17.50 
sows, U. s. No. 1-3: 


U.S. 


33: 
BEES 
see 
Bees 
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270/330 Ibs. ........ 14.00 @ 15.00 

330/400 Ibs. ........ 13.00@ 14.00 

400/550 Ibs. ........ 12.25@ 13.25 
LAMBS: 

Choice & prime .... 17.00@17.50 

Good & choice + 15.00@17.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Dec. 20, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.50 @ 27.25 
Steers, good ...... 21.50 @ 25.75 
Heifers, gd. & ch. .. 21.50@26.00 
Cows, util. & com’l. 13.75@16.50 
Cows, can. & cut. .. 11.50@14.50 
Bulls, util. & com’l. 16.50@17.25 
Vealers, gd. & ch. .. 19.50@25.00 
Calves, gd. & ch. .. 19.50@22.50 

BARROWS & GILTS: 

U.S. No. 1, 180/240 17.50@18.00 
U.S. No. 3, 200/240 16.75@17.25 
U.S. No. 3, 240/270 16.50@17.25 
U.S. No. 3, 270/300 16.00@16.75 
U.S. No. 1-2, 180/200 17.50@18.00 
U.S. No. 1-2, 200/220 17.50@18.00 
U.S. No. 1-2, 220/240 17.50@17.85 
U.S. No. 2-3, 200/220 17.25@17.75 
U.S. No. 2-3, 220/240 17.25@17.50 
U.S. No. 2-3, 240/270 16.50@17.25 
U.S. No. 2-3, 270/300 16.25@17.00 
U.S. No. 1-3, 180/200 17.25@17.75 
U.S. No. 1-3, 200/220 17.25@17.75 
U.S. No. 1-3, 220/240 17.25@17.75 
U.S. No. 1-3, 240/270 16.00@17.75 

SOWS: U.S. No. 1-3: 
tt. eee 13.75 @14.75 
SOG/400 TOS. once ees 13.00 @ 14.50 
400/550 Ibs. ........ 12.00 @ 13.25 

LAMBS: 

Choice & prime .... 16.50@17.00 
Good & choice . 15.00@ 16.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Dec. 20, 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$23.00@26.50 
Steers, std. & gd. .. 22.00@24.00 
Heifers, gd. & ch. .. 23.00@24.00 
Heifers, util. & std. 18.00@23.00 
Cows, utility ..... 3.00 @ 16.00 
Cows, can. & cut. .. 10.00@15.00 
Bulls, util. & com’l. 18.00@19.00 

VEALERS: 

WE. cteawaeasas 34.00 @ 35.00 
Good & choice ..... 27.00 @ 33.00 
Calves, gd. & ch. .. 20.00@24.00 

BARROWS & GILTS: 

U.S. No. 1, 190/210 18.60 
U.S. No. 1-2, 190/220 18.25@18.50 
U.S. No. 2-3, 190/220 18.00@18.25 


U.S. No. 2-3, 230/250 17.75@18.00 
SOWS, U.S. No. 2-3: 

300/400 Ibs. ........ 12.00@ 13.00 

400/600 Ibs. ........ 11.00 @ 12.00 
LAMBS: 

Choice & prime .... 17.50@18.00 
Good & choice . 15.00@17.00 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 


week ended December 17, 


1960, (totals compared) as 


reported by the U.S. Department of Agriculture: 


Boston, New York City area! .... 
Baltimore, Philadelphia ......... 
Cincy., Cleve., Detroit, Indpls. ... 
WN SEE wh g.gkery dca scene « 
St. Paul-Wis. areas? 
is I ob vad-0canuuecas aes 
Sioux City-So. Dak. area‘ 
Omaha area‘ 
Oc cnivccesaadeccu cee 
Iowa-So. Minnesota® 
Louisville, Evansville, 

Nashville, Memphis ........... 
Georgia-Florida-Alabama area’ . 
St. Joseph, Wichita, Okla. City .. 
Ft. Worth, Dallas, San Antonio .. 
Denver, Ogden, Salt Lake City .. 
Los Angeles, San Fran. areas’ .. 
Portland, Seattle, Spokane 


Uncludes Brooklyn, Newark and 
di Mil 


St. Paul, Minn., and M 


Cattle Calves Hogs Sheep 
10,082 9,541 45,469 36,322 
7,187 1,294 27,731 3,194 
18,887 4,500 113,832 13,470 
16,372 8,129 40,871 5,539 
30,917 25,561 111,424 17,130 
12,154 2,301 71,171 4,881 
TE | | avibner 109,875 12,985 
38,413 201 78,360 14,566 
i. Rete . ree 
34,958 10,467 290,465 39,489 
5,878 3,516 re 
9,043 5,858 33,134 s..... s 
18,764 1,188 46,767 7,605 
833 4,387 18,175 10,270 
19,362 227 14,998 20,955 
26,860 1,249 26,042 30,676 
7,580 288 17,319 3,431 
304,367 78,707 1,128,043 220,513 
284,992 72,898 1,370,025 210,394 
Jersey City. Ancludes St. Paul, So. 
» Green Bay, Wis. *Includes 





St. Louis National Stockyards, E. St. Louis, ML, and St. Louis, Mo. 4In- 
eludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 


Moines, Dubuque, Estherville, Fort Dodge, Marshalitown. 
torm Lake 


Ottumwa, Postville, 
ham, Dothan and Montgomery, Ala., 


Fla. 
and Vallejo, Calif. 


town, Mason City, 


Lake and Waterloo, Iowa. “Includes Birming- 


Albany, Atlanta, Moultrie 


Augusta, 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
SIncludes Los Angeles, San Francisco, So. San Francisco, San Jose 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. 


paid for specific grades of 


steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Dec. 10, compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOooD VEAL HOGS LAMBS 
STEERS CALVES Grade B Good 

All wts. Gd. & Ch. Dressed Handyweights 

1960 1959 1960 1959 1960 1959 1960 1959 

Toronto . -$22.75 $24.50 $32.00 $32.85 $28.33 $22.65 $21.00 $19.55 
Montreal - 23.10 2445 29.20 29.80 29.10 85 19.65 19.70 
Winnipeg - 22.31 23.58 31.71 33.37 26.33 20.50 17.00 16.80 
Calgary - 21.60 23.15 19.15 20.65 2440 19.52 16.80 15.90 
Edmonton... 1 22.40 1 20.40 1 19.35 1 16.20 
Lethbridge . 21.20 22.35 oaks 18.75 24.50 19.15 16.50 15.70 
Pr. Albert .. 20.50 22.50 22.25 23.75 25.50 19.15 16.00 15.85 
Moose Jaw... 20.75 22.50 19.80 20.50 25.55 19.15 caae ere 
Saskatoon 21.25 23.10 25.50 25.00 26.00 19.15 15.50 15.70 
Regma ..... 21.25 22.40 24.25 23.75 25.70 19.15 ae 15.00 


1Not available. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 


bany, Columbus, Moultrie, 
Ala., and Jacksonville, Fla., 


Thomasville, Ga., Dothan, 
week ended Dec. 17: 


Cattle and Calves Hogs 
19,900 





Week ended Dec. 17 (estimated) ............... ,550 .’ 
Week previous Gis Gayah oiccociccciscccsdenwes 3,784 22,523 
Corresponding week last year ................. 2,751 21,169 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Dec. 10, compared: Dec. 16, with comparisons: 
Week Same Cattle Hogs Sheep 
ended week Week to 
Dec. 10 1959 date 236,400 335,300 97,000 
CATTLE Previous 
Western Canada 20,256 16,306 week 235,800 354,000 98,800 
Eastern Canada 18,442 16,331 Same wk. 
Totals ....... 8,698 32,637 1959 237,200 429,400 92,200 
HOGS 
Western Canada 54,007 $3,171 
Eastern Canada 63,594 84,801 NEW YORK RECEIPTS 
Totals ....... 117,601 167,972 ; ; 
All hog carcasses i al Receipts of livestock at 
eee 130,247 180, ‘ 
—_ HEEP Jersey City and 41st st., 
Western Canada 5,496 ° 3,928 
uae Gaeas Gan Heo New York, market for the 
Totals ....... 11,147 9,275 week ended Dec. 17: 
Cattle Calves Hogs* Sheep 
Salable not available 
PACIFIC COAST LIVESTOCK = qotal, dnc. 
Receipts at leading Pacific Coast wR cigge not available 
markets, week ended Dec. 16 < i 
Cattle Calves Hogs ae Salable 159 32 none none 
Los Ang. 4,250 450 300 — Total, (incl. ass 
Stockton 2,550 350 1,100 100 directs) 1,620 32 17,597 


N. P’tland 2.050 325 2,650 1,650 


*Includes hogs at 31st Street. 
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. EVERY TIME AND SCORE EXTRA POINTS 
ON PORK SAUSAGE PROFITS WITH 


CUDAHY ;|::;-, CASINGS 


For plump, attractive pork sausages with real sales appeal, use Cudahy natural pork and sheep 
casings. They seal in all the tasty goodness of your sausage formula to help bring back con- 
sumers for repeat sales. 

Cudahy Casings help you make money. First they are tested for strength to minimize casing 
breakage and reduce work stoppages. Then tested again for uniform size to give your product 


pleasing appearance. 


Cudahy searches the world to bring you the finest selection of natural casings. ..79 
different kinds of beef, pork and sheep casings from the four corners of the globe. 





THE CUDAHY PACKING COMPANY 
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OMAHA, NEBRASKA 


Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausoge 
new “eye appeal" and “old-fashioned” taste appeal. New KEYNETS practically eliminate break- 
age — thereby reducing casing costs. 
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CENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill, and remitting 50¢ for 
each copy desired. For orders 
received from outside the U.S. 
| the cost will be $1.00 per copy. 
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No. 2,940,861, CONTAINER FOR 
SLICED FOOD PRODUCTS, pat- 
ented June 14, 1960 by Paul B. Hult- 
rans, Fox Point, Wis., assignor to 
Milprint, Inc., Milwaukee, Wis., a 
corporation of Delaware. 

More specifically there is provided 
a paperboard blank for enclosing 
sliced bacon having end tight locking 
flaps and reinforcing in these end 
flaps to provide for rigidity of the 
sliced bacon package. 


No. 2,958,093, PATTY MOLDING 
DEVICES, patented November 1, 
1960 by Joseph B. Jenkins, Eau 
Claire, Wis., assignor to Armour and 
Company, Chicago, II1., a corporation 
of Illinois. 

The devices are for molding meat 
patties from ground meat discharged 
from a hopper into a slidable grooved 
mold plate with ridges on a surface 
of the hopper being fitted into the 
grooves of the mold plate. 


No. 2,961,324, MEAT CONDI- 
TIONING COMPOSITION, patent- 
ed November 22, 1960 by William O. 
Fraesdorf, jr., 2253 N. Norris ave., 
Tucson, Ariz. 

The conditioner comprises a dry 
mixture adapted for dispersion in 

ter for treatment of the meat, con- 
sisting of papain one part, hydro- 
lyzed proteins of vegetable and an- 
imal origin twelve parts, and mono- 
sodium glutamate four parts. The 
meat (particularly beef) is so con- 
ditioned for frying or broiling. 


No. 2,951,763, COMPOSITION 
AND PROCESS FOR COATING 
FOODSTUFFS AND ARTICLES 
THEREBY OBTAINED, patented 
September 6, 1960 by Harold C. 
Kelly and James R. Wirt, Midland, 





ausage 
break- 


4, 1960 







Mich., assignors to The Dow Chem- 

tal Company, Midland, Mich., a cor- 

boration of Delaware. 

For coating substantially mineral 
free foodstuffs, such as beef 

leaks and the like, the inventors 





provide a thin, tough and peelable 
coating consisting essentially of be- 
tween about 20 and about 38 weight 
per cent of ethyl cellulose, between 
about 42 and about 61 weight per 
cent of refined mineral oil, between 
about 14 and about 28 weight per 
cent of non-toxic plasticizer and be- 
ing characterized, within the speci- 
fied limits, in having an ethyl cel- 
lulose to plasticizer weight ratio be- 
tween about 1.25:1 and about 20:1, 
respectively, a mineral oil to ethyl 
cellulose weight ratio between about 
1.2:1 and 2.7:1, respectively, and a 
mineral oil to plasticizer weight 
ratio between about 1.8:1 and 3.9:1, 
respectively. 


No. 2,950,975, ANTIOXIDANT 
AND COMPOSITIONS CONTAIN- 
ING THE SAME, patented August 
30, 1960 by Laurence R. B. Hervey, 
West Concord, Mass., assignor, by 
mesne assignments, to John A. Man- 
ning Paper Company, Inc., Troy, 
N. Y., a corporation of New York. 

For inhibiting the oxidation of a 
normally oxidizable fat-containing 
material, the inventor adds thereto 
a minor quantity of a dried extract 
of the mucilage-producing portion 
of okra pods. 


No. 2,954,811, APPARATUS FOR 
PREPARING EQUAL WEIGHT 
SLICES OF PRODUCT, patented 
October 4, 1960 by Bernard T. Hens- 
gen, Louis Chandler and Edward C. 
Vandenburgh, Chicago, IIl., assignors 









Ve eee A | 





JSR: 


to Swift & Company, Chicago, IIl., a 
corporation of Illinois. 

Slices of products, such as bacon, 
for example, are said to be produced 
of constant weight even when the 
cross sectional area of the product or 
the density may change. The ap- 
paratus employs a gamma ray emit- 
ter, scintillation crystals, photomul- 
tipliers, a gamma ray absorber for a 
portion of the rays, with a shut-off 
shield for the rays to measure the 
product slab, with a feeler member 
contacting the side of the slab. 


No. 2,948,623, MANNER OF HAN- 
DLING MEAT, patented August 9, 
1960 by Thomas R. Anderson, Wal- 
nut Creek, California, assignor to 
Swift & Company, Chicago, Ill, a 
corporation of Illinois. 

A process for handling meat which 
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is said to reduce moisture loss there. 
from is disclosed and comprises 
maintaining on the surface of the 
meat an air-permeable moisture-re- 
tarding film of a fatty compound se- 
lected from the group consisting of 
ethyl stearate and fatty compounds 
having the formula R-OH, where R 
is selected from the group consisting 
of an aliphatic radical and an acyl 
radical having from 11 to 22 carbon 
atoms, whereby the bloom of the 
meat is said to be maintained. 


No. 2,961,322, METHOD OF PRE- 
SERVING PERISHABLE FOOD- 
STUFFS, patented November 22, 
1960 by Alexander Winterberg, Ra- 
mat Shaul, Haifa, Israel. 

Method holds meat and cheese so 
they may “breathe” for a predeter- 
mined period after envelopment in a 
hydrophilic wax so as to form pores 
in the acetate and, after a prede- 
termined period, the wax is fused to 
render the coating impervious. 


No. 2,962,344, DEODORIZING OF 
GASES, patented November 29, 1960 
by Hans Heinrich Kurmeier, Tins- 
daler Heideweg 91, Hamburg-Ris- 
sen, Germany. 

A process is disclosed for deodor- 
izing the exhaust gases of fish, an- 
imal and vegetable protein drying 
plants, which gases normally contain 
basic volatile odorous compounds 
having a strongly alkaline reaction, 
comprising: mixing and exhaust 
gases with a quantity of acidic flue 
gas sufficient to react with a major 
proportion of the odorous compounds 
to form products which can be sep- 
arated from the gas mixture by 
washing; and then washing the gas 
mixture with water. 


No. 2,938,804, IRRADIATION 
METHOD AND APPARATUS, pat- 
‘ented May 31, 1960 by Roy C. Gor- 
don, Oak Lawn, and Bertie S. Har- 
rington, Chicago, IIl., assignors to 
Armour and Company, Chicago, IIL, 
a corporation of Illinois. 

Apparatus for the irradiation of a 
substance including a_ radiation 
chamber, a radiation source includ- 
ing an evacuated radiation tube hav- 
ing an end within the chamber is 
disclosed, which also includes vacu- 
ation means connected to the radia- 
tion chamber to maintain the cham- 
ber at a reduced air pressure sub- 
stantially to balance the evacuation 
of the evacuated radiation tube, with 
air lock means associated with the 
chamber and lock means to move 
the substance to be irradiated into 
and out of the chamber without sub- 
stantially raising the air pressure in 
the chamber whereby the balance 
will be maintained. There are four- 
teen claims to the method. 
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The Meat Trail... 





CHICAGO ASSOCIATION of Hotel and Restaurant Meat Purveyors, Inc., 
elected officers and directors for the coming year at its annual meeting at 
St. Clair Hotel. Officers for 1961 are (I. to r.): treasurer, Ellard Pfaelzer, jr., 
Pfaelzer Brothers, Inc.; president, Robert Mac Kimm, Mac Kimm Bros., Inc.; 
Ellard Pfaelzer, sr., who inaugurated newly-elected officers; first vice presi- 
dent, Norman Kaner, Dreyfus Meat Co., Inc.; second vice president, John 
Nichols, Davidson Meat Co., and secretary-counsel, Harry L. Rudnick, who is 
also secretary of the National Association of Hotel and Restaurant Meat 
Purveyors. Meeting was highlighted by demonstration of new fat determina- 
tion unit of Needham Manufacturing Co., Needham Heights, Mass., performed 
by guest speaker Gerry Sayell of Heilbron & Sayell Associates, Inc., Chicago. 





Tobin, Rumsey and Carson 
Move Up at Tobin Packing Co. 


FREDERICK M. Tosrn, founder of 
Tobin Packing Co., Inc., Rochester, 
N.Y., and its president for the past 
39 years, relinquished his duties as 
president this week to assume the 
newly-created position of chairman 
of the board and senior officer. Suc- 
ceeding Tobin as president and gen- 
eral manager is HERBERT RUMSEY, JR., 
who has been executive vice pres- 


A\ 
F. M. TOBIN H. RUMSEY 
ident. Epwarp H. Carson, a vice 


president and manager of the Roch- 
ester division, succeeds Rumsey. 
Tobin, a veteran of 50 years in 
the meat packing industry, started 
at the age of eighteen as a salesman 
for Dold Packing Co., Buffalo, N.Y., 
and was made manager of the firm’s 
Utica branch after two and a half 
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years. He later joined Durr Pack- 
ing Co. in Utica as vice president, 
treasurer and sales manager and in 
1921 he and others bought control- 
ling interest in Rochester Packing 
Co., with Tobin becoming its pres- 
ident. In 1942 Tobin merged three 
meat packing companies into the 
Tobin firm and established execu- 
tive offices in Rochester. The com- 
pany currently has plants in Albany, 
Rochester and Buffalo. 

Rumsey, who became associated 
with the firm in 1936 on a consult- 
ing basis, joined Tobin full-time in 
1942 as assistant manager of the Al- 
bany plant. He was made assistant 
manager at Rochester the following 
year and became manager and vice 
president in 1948. He was made ex- 
ecutive vice president in 1952 and 
the director of plant management 
for the three Tobin units in 1959. 
Prior to his association with Tobin, 
Rumsey worked with a family- 
owned meat packing business, Hen- 
ry Muhs Co., in Passaic, N. J. In 
1934, while at Muhs, he established 
Moldart Packing Co. to market cer- 
tain of his own patented inventions. 

Carson joined Tobin in Rochester 
in 1938, and later became assistant 
superintendent. He became a direc- 
tor of the firm in 1953 and a vice 
president in 1955. 
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Three Executives Promoted 
In Oscar Mayer Organizatio, 








Promotions of three executives Fens! 
Oscar Mayer & Co., Madison, Wisitions, ¥ 
have been an- tion of 








nounced by P. 
Gorr BEACH, JR., 
executive vice 
president. ALLAN 
C. Mayer, vice 
president of for- 
eign operations, 
was promoted to 


prov 
4 c n nel 

































vice president : 
and general i 
plant manager; 


A. C. MAYER 





CHARLES Fs: 

FENSKE, general provision manage 
was promoted to vice president ¢ 
operations, and ArvaL L. EnRrmsoy 
economic advisor, was promoted t 
general provision and procuremen 
manager and will continue as eco 
nomic advisor. 

In his new position, Mayer will joined 
responsible for the direct line man; 
agement of the comvany’s plant ac: 
tivities in Madison, Davenport, Phil- 
adelphia and Los Angeles. A gran¢- 
son of the founder of the company, 
Mayer started his career with th® pi; 
firm as a trainee in 1947. In 1949 he 





















execut 
was named plant manager and oper} oyrem 
ations manager in Davenport. Maye: ments. 
later served as assistant to the vith a¢ aog 
president of provisions and procute-f accict. 








GOLD MEDAL, one of two won by 
Dubuque Packing Co., Dubuque, |¢, 
at California State Fair, is displayed 
by Leon Manaster (right), Dubuque 
Pacific Coast division manager, and 
Sue Speer, Tall Corn Country queen. 
Dubuque hams are first ever to re 
ceive gold medals during 13-yeq 
history of fair's consumer reactiog 
council, which judged hams on tost 
and eye appeal. Dubuque Packing Use 
has launched an intensive advertis: | Con: 
ing program. Full-page newspape! 
ads play up gold medal “firsts. 








































ment, assistant general provision 
manager and manager of lard and 
by-products. In 1958 he was elected 
vice president of foreign operations 
and two years later was elected 
a director of the firm. 
Fenske, as vice president of opera- 
‘Mtions, will be responsible for direc- 
tion of general staff officer activities 
provisions and procurement, per- 
mel and _ industrial relations, 
igansportation, industrial engineer- 
, purchasing, product control and 
traffic. He also will be responsible 
+ functional direction of operations 
matters at all plants. Fenske, who 
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A. L. ERIKSON C. H. FENSKE 
will by joined Oscar Mayer in 1946, has 
> Man served as general transportation 
ant ac- 


manager, assistant to the vice presi- 


» Phil dent of operations, assistant to the 
grant-h vice president of merchandising and 
= general provision manager. 

ith the 


Erikson, in his new post, will have 


949 heh executive office direction of the pro- 
1 ope- curement and provisions depart- 
Maye ments. He joined the firm in 1953 
1€ vich as economist and has served also as 
-ocure- 


assistant to the vice president of 
merchandising. He was named eco- 
nomic advisor in 1958. Erikson went 
to Oscar Mayer from the Office of 
Price Stabilization, Washington, 
D.C., where he was director of foods. 
He previously was chief of livestock 
and meat for the United Nations 
Food & Agriculture Organization and 
also served as a price executive in 
the Office of Price Administration. 


PLANTS 
"Plans for the addition of two new 






















attle slaughtering plants to the beef 
erations of Geo. A. Hormel & 

»., Austin, Minn., were announced 

by R. F. Gray, Hormel president, 

won by} atthe annual meeting of sharehold- 
ve, lo, ers in Austin. The new plants, one 
splayed} located at Springfield, Mo., and the 
jubuqu | other to be constructed at Mitchell, 
er, ad} SD, represent the firm’s gradually 
-queen.{ creasing emphasis on beef. The 
r to re} newly-purchased one-year old plant 
13-year} at Springfield, expected to be oc- 
reactioietupied shortly after the first of the 
on tas’ year, will produce beef mainly for 
Packing } Use in the firm’s canned products. 
dvertis- | Construction of the plant at Mitchell, 
nspaper Where Hormel also has a hog kill- 
“firsts. | 08 unit, will start next spring. Ac- 

















LIVESTOCK Conservation, Inc., in 
cooperation with National 4-H 
Service Committee, Inc., held its an- 
nual 4-H _ livestock conservation 
demonstration contest in Chicago, 
each contestant receiving leather 
ribbon and $25 U. S. Savings Bond. 
At speaker's table are (I. to r.): R. 
H. Dastrup, LCI executive director; 


Dr. Harry E. Kingman, jr., LCl president, and contest judges—Bill C. Branden- 
burg, Chicago & Northwestern Railway Co.; Maynard Coe, director of farm 
safety, National Safety Council, and J. J. Shaffer, managing director, Chi- 
cago Anti-Cruelty Society. Donald Brill (insert), Virginia 4-H youth who 
shared honors in blue ribbon class with contestants from Nebraska, Indiana 
and Oklahoma, demonstrates a method for careful handling of livestock. 





cording to Gray, the firm plans a 
major improvement program for 
1961 at its plants at Austin, Fort 
Dodge, Ia., Fremont, Neb., Los An- 
geles and Houston. 


A group of Kansas livestock men 
and grain producers has filed articles 
of incorporation with the state as the 
Kansas Producers Packing Co. and 
has announced plans to establish a 
meat packing plant at Larned, Kan., 
according to ALBERT B. Situ, agent 
for the group. The proposed plant 
will have a kill capacity of 30 head 
of cattle per hour and will include 
a boning operation, hog kill and 
sausage factory. Pledge agreements 
are being effected for purchase of 
common and preferred stock and 
certificates of indebtedness to fi- 
nance the construction of the pro- 
posed packing plant at Larned. 


JOBS 


At the annual meeting of the 
board of directors of Marhoefer 
Packing Co., Inc., Muncie, Ind., Lous 
MarHOEFER and Henry M. Fink 
were elected to the board, an- 
nounced JOHN HARTMEYER, execu- 
tive vice president of the firm. Louis 
Marhoefer is the brother of the late 
company president JoHN H. Mar- 
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HOEFER. Fink, who has been secre- 
tary-treasurer of the firm, also was 
elected a vice president and will re- 
tain the office of treasurer. RicHARD 
CREAGMILE was elected secretary and 
assistant treasurer. A wholly- 
owned subsidiary, Marhoefer of Jef- 
fersonville, Inc., elected FRANCIS 
Hussucu, manager of the Jefferson- 
ville, Ind., plant, as a vice president. 


MicuaeL F. Cupauy, president of 
Patrick Cudahy, Inc., Cudahy, Wis., 
has vacated the office of president to 
become chairman of the board of di- 
rectors. He has been succeeded by 
his son, RicHarp D. Cupany, whose 
grandfather founded the firm and the 
community of Cudahy in 1893. 


Joun J. Smmon has been appoint- 
ed director of the newly-established 
quality control and product devel- 
opment department at Haley’s Foods, 
Inc., Hillsboro, Ore. In his new po- 
sition, Simon will supervise the 
technical aspects of building and 
equipping a new laboratory for Ha- 
ley’s canned and frozen meat items 
and other processed foods. Upon its 
completion, he will direct all activ- 
ities of the new department. Most 
recently, Simon has been manager 
of food manufacturing for the Fred 
Meyer supermarket chain in Port- 
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land, Ore. He also has served with 
Marlo Packing Corp., San Francisco. 


TRAILMARKS 


Lt. Col. Hartan J. Witts (USA- 
ret.) has been appointed secretary 
of Research and . 

Development As- 
sociates, Food 
and _ Container 
Institute, Inc, 
succeeding Col. 
Rouuanp A. IsK- 
ER (USA - ret.), 
who had been 
secretary since 
1948. Research 
and Development 
Associates was 
organized in 1946 to continue the 
liaison and working relationships es- 
tablished during World War II be- 
tween the Armed Forces and civilian 
industries and institutions in the 
fields of food and container research 
development. Col. Willis, whose mili- 
tary career began in 1940, was grad- 
uated that year from Texas Tech- 
nological College with a bachelor of 
science degree in animal husbandry. 


R. W. Mitchell, Inc., La Grange, 
Ill., brokerage firm, has been com- 
missioned by E. W. Kneip, Inc., 
Chicago, to promote the distribution 


LT. COL. WILLS 





and sale of the Kneip frozen meat 
line and not its “meat and meat 
products” as stated in the NP of 
December 10, 1960. 


Rosert S. Scort, president of 
Home Packing Co., Inc., Terre Haute, 
Ind., has been named to the board 
of lay trustees of Saint Mary-of- 
the-Woods College, St-Mary-of-the- 
Woods, Ind. Scott is president 
of the Indiana Meat Packers Asso- 
ciation and a member of the pork 
committee of the National Inde- 
pendent Meat Packers Association. 


DEATHS 


A. F. Scuuttz, sr. 72, retired 
superintendent of The A. Haber- 
mann Provision Co., Cleveland, O., 
died recently. Prior to his position 
with Habermann, he had served 
with Cleveland Provision Co. for 17 
years. Schultz, who retired from 
Habermann four years ago, is sur- 
vived by his widow and a son. 


Harry J. BEcKEr, 54, a partner in 
Becker Brothers Co., Cincinnati 
meat wholesaler, passed away. 


Epwarp Levison, 63, head hog 
buyer since 1951 at Corkran, Hill 
& Co., Baltimore, a Swift & Com- 
pany affiliate, died December 19. 
Levison joined Swift in 1919 at St. 
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GRAIN MARKETING 























AGRICULTURAL Industries Forum wil 
be held January 31-February 1 a 
University of Illinois, Urbana. Sessions, 
sponsored by University’s College of 
Agriculture, will concentrate on prob. 
lems of location in livestock market. 
ing. Forum leaders include M. 8. 
Kirtley (left), University livestock mar. 
keting economist; H. G. Halcrow (ce 
ter), head of department of agricul- 
tural economics, and E. E. Broadbent, 
livestock marketing professor, who is 
chairman of the agricultural forum, 





Paul. He served in various posts in 
Chicago, St. Paul, Watertown, S. D, 
Winona, Minn., and Fargo, N. D., be- 
fore going to the Baltimore plant. 
The widow and a daughter survive. 





FLAVOLIN 


ALL PURPOSE FLAVOR BOOSTER 





Spice Maving Company, Fre 


New York 13, NW. Y. © Sam Franclece 7, Cal. © Terente 19, Canada 











The most complete line available. 
Over 100 sizes, 10 different shapes. 


All in Cast Aluminum—some in Stain- 


less Steel. 





Ask for booklet 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 





"The 








BE YOUR OWN DMS SALESMAN! 


Arrange the demonstration. 
Give the product an “ON THE JOB” test. 
Close the deal. 

PRODUCT: 
THE DAILY MARKET AND NEWS SERV- 
ICE known throughout the industry as 
“THE YELLOW SHEET” 

BENEFIT: 
Greater profits in buying or selling meats 
and by-products. 

HERE’S WHAT YOU DO: 
Just drop us a note with your name and 
address. 


We will mail the service to you at no cost for 
10 days, and send an invoice for service com- 
mencing at the end of your 10 day free trial. 
Pay the invoice ONLY if you find the service 
saves you money—no cost or obligation other- 
wise. Try it! 


DAILY MARKET AND NEWS SERVICE 
The Yellow Sheet 
15 West Huron Street °@ 

































Chicago 10, Illinois 
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layed: set solid. Minimum 20 words, 
additional words, 20c each. ‘‘Posi- 
rate; minimum 20 
words, 20c each. 


Undisp! 
5.001, anted,"" special 
earls, W950; additional 
Unless ifically Instructed Otherwise, All 
a pavarthiaasinte Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
- Headlines, 75¢ extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 
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PLANTS FOR SALE 


EQUIPMENT FOR SALE 





COMPLETE—MODERN 

PACKING PLANT 
Located in good livestock producing area with 
large local market territory. Capacity 425 cattle 
and 500 hogs per week—more if desired. Has 
sausage kitchen, lard room and rendering room. 
Must be seen to be appreciated. Priced to move. 
Terms available 

FS-557, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 
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THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 






















































1 at 
sions NEW—USED— 
i) oR SALE or LEASE: Slaughterhouse in mid- s REBUILT 
ge off ees. Modern two bed kill floor. Capacity one MACHINERY FOR MEAT PACKERS— 
prob- thousand cattle per week. Ideal location. Over- 
night delivery to east coast markets. U.S. in- RENDERERS—SAUSAGE PROCESSORS 
arket- pected and entire plant in excellent condition. m 
M B , THE NATIONAL PROVISIONER, 15 W. and ALLIED FOOD INDUSTRIES ( 
aS Huron St., Chicago 10, Il. t 
« mar. 
/ (ce NEW — MODERN — PACKING HOUSE 
gricul- Beef kill 125, Hogs 250, daily. Built to govern- 
ment specifications. Also a modern sausage EQUIPMENT SPECIAL 
dbent, aubiatt, Nebreska Address P. 0. Box | 1;_+4ac Automatic Food Shaping Machine Patty 
who is p ’ Maker. Slightly used, all stainless parts, capacity 
3600 patties per hour, complete with conveyor 
forum.) wit SACRIFICE: Small meat plant, due to ill-| and half horsepower, single phase motor— 
ness. Ready to operate. Good opportunity for | $1150.00. 
. [interested party. Located at Shamokin, Pennsyl- | 1—Stainless Steel Trimming Table, new, 14’ long 
osts inf vania. P. O. Box 108, Shamokin, Pa. Telephone | x 46 wide, 14 gauge stainless steel with 7 ae 
D 2.0551 able legs and drains at each end—$275.00 
S. D,, 1—Randall Model #200 Meat Mixer, new with a 
D be- ty of 200#, 2 horsepower, 3 phase motor— 
”’ $895.00. 
plant. PLANT FOR RENT 1—Model #3 Buffalo Meat Mixer, used, 400# 
arvive pra FR yong drive, 5 horsepower, 3 phase 
, motor— 
TW op magpatieae _—_ = cae peat pon euler, 2p adjustable measuring device, 
et § go con on: 
pr ye gel Pav vn — gue = 1—Used Buckeye a rubber paddles 
io on Sam Amy eckion 2 N.Y +4 ” | with 1% horsepower, 3 phase motor—$250.00. 
’ oe Order subject to prior sale and confirmation. 
R. T. RANDALL & CO. 
EQUIPMENT FOR SALE 41 N. SECOND STREET PHILADELPHIA 6, PA. 
: RENOVATING BUILDING: Must be sold—Bacon MArket-7-1816 
st. wit, very good, D & N Deriner, D & N Press, 
US. #3 Slicer, Globe S. C. Conveyor Table. WRITE OR PHONE COLLECT 
F$59, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 
ANDERSON EXPELLERS 
>RY- |-Model “‘Cincinnatian’’ Dehairer complete, 2 All Models, Rebuilt, Guaranteed 
a HP. motor, 3/60/220 * w 
as We Lease Expellers 
140 Ib. Buffalo Mixer with stainless steel 
sell—5 H.P. motor 3/60/220 PITTOCK & ASSOCIATES, Glen Riddle, Penn. 
1-20 Ib. late model Randall stuffer complete FOR SALE: No. 422 “Boss” friction carcass 
with tubes, air and meat valve dropper with spring actuated return. Brand new. 
Never used. Will sell cheap to quick buyer. 
1eats FS-555, THE NATIONAL PROVISIONER, 15 W. 
ALL IN EXCELLENT CONDITION Huron St., Chicago 10, Ml. 
we 500 TY-PEELER 
597, 
THE NATIONAL PROVISIONER | ror sALE—ONE MODEL 500 TY PEELER COM- 
’ and 5 W. Huron St., Chicago 10, Ml. PLETE. USED LESS THAN SIX MONTHS. FS- 
574, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, Ill. 
st for i gd Piston Filler, 14-pocket, Model 
| 1 No. 4 * 
$3750, . 0. 10630 RH, Stainless Steel. 2 Bacon Over-Wrapping machines, Model FB-1, 2 
com- phase, 60 cycle AC. Used, in excellent condition. 
: 112 oz. Elgin 2-Lane Fillers, Bott in- | Write to Box FS-577, THE NATIONAL PROVI- 
trial. |P les Steet Contact Parte $1450 cach.” St!" | SIONER, 527 Madison Ave., New York 22, N. Y. 
BYVICE | fi-Caneo 400 Closin FOR SALE: No. 58 BOSS JUMBO U DEHAIRER. 
Parts, Set 208. aaa ———— oe Cast iron frame. Complete feed conveyor, 25 H.P. 
other- motor 220 volts, 60 cycles. FS-592, THE NA- 
Air-conditioned Stainless Steel Smokehouse, TIONAL PROVISIONER, 15 W. Huron St., Chi- 
Fr L &-Cage House, almost new. $6750. cago 10, Ill. 
excellent 
oan. USED TRUCK & REFRIGERATED BOX 
CE Contact Melvin Rosenthal, 1955 First series 2 ton heavy duty Chevrolet, 












P. 0. Box 934, Fort Worth, Texas, 






Phone MA 6-2827. 












llinois 





SALE: French Oil Co. type 2-S screw type 
" a ames 300 psi, tempering bins, 60 
‘olor and drive. Perry Equipment Corpora- 
W4N. 6th St., Philadelphia 22, Pa. 













ER 24, 19608, 





ey 





NATIONAL PROVISIONER, DECEMBER 24, 1960 


2 speed axel, motor very good, with 12 ft. re- 
frigerated box, 3 Koldhold plates, Copeland com- 
pressor. $1495.00 complete. West Union, Iowa. 
FS-588, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





FOR SALE: U.S. Slicing machine, model 170, in 
very good condition. Now in operation. Available 
Jan. 1, 1961. $850.00. FS-591, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


BARLIANTS 


WEEKLY SPECIALS 








NOW IN PROGRESS! ! 
Complete Plant Liquidation Sale 
LUER BROS. PACKING CO. 
ALTON, ILLINOIS 

The following is a listing of some of the 
many fine items which are available. Our 
representative is on the premises at Alton, 
Illinois. 














A- ang gg (side Finger) 46” long, 2’ c-c 
fingers, 5 HP. -$ 400.00 
A- 3030__VISCERA | INSPECTION “TABLE: Anco, stain- 
less steel, 9 pans up 30” x 30”, opening for head 
inspection, SF SS ae $1,450.00 
A-3037—RAIL SCALE: Howe Weightograph, w/chart 
> Ses. Saas deep pattern, 10007 dial & 2004 
ES EE ROO Oe I Te $ 400.00 
A206) CONVEYOR TABLE: w/Belly Roller, galv., 
25’ long, 40” wide, 4% high, 6” x 32” slats, 
w/platform, motor Se diia.... -$1,150.00 
A-3058—TRACK SCALE: Howe mdl. 77, 10003 Ca 
2-beams 200%, deep pattern, 4/2” rail___$ 350 
A-3064—BAND SAW: Jones- Superior 20”, we 
steel stationary table, 2 HP. mtr. -_._.-- $ 200.00 
A-3066—HAM MARKER SAW: Best & Donovan, 8” 
dia. blade, '/2 HP. 110 volt, | ph. 60 cycle_$ 150.00 
A- 8 ge LOOR SCALE: Howe Weightograph, — 
dial, 5004 beam, chart 270 ____.._--_ 
A- 3103—BAND SAW: Biro mdl. B. B.. — aaa 
steel moving top, left hand, I'/ HP. $ 200.00 
A-3130—LOAF OVEN: Advance $2335, gas psp 


w/5-shelves 5’ long x 22” wide______..-_- 
A-3137—FLOOR SCALE: Toledo, 750# x I# grad., 
w/2-beams 500%, 00x, platform $ 500.00 


ee Globe 10007, vacuum type, air 
ORES AG i 
A-sISI-STUBFERS: (2) Boss 500# Cap. ea. $l, 050.00 
A-3154—STUFFER: Buffalo 3004 cap._:....$ 700.00 
A-3156—CASING APPLIER: Buffalo ___.___- $ 150.00 


A-3219—SMOKEHOUSE: Atmos cabinet type., galv., 
15’6” x 98” x 136” high, 4-sets doors, ¥” to top of 
rail, se Fireman Smoke Generator, Powers 
Cente Nae rt we ore oe are $ 950.00 

A- -3230-BACON PRESS: Dohm & Nelke Jr., 

i a, ee SESE LION a ne ee 

A-3262—SHELL & TUBE pasenenibesin” Bh work, 
36 did. 10 Melt Sohn $ 400.00 

A-3275—BOILER: approx. 400 HP. Voaft. geo gas 
& oil, package type, 20,000#/hr., w/Peabody auto. 
controls, 125 PS! operating 2508 ft. heating sur- 
face, recently installed ___.--_-- -$12,000. 

A-3282—COOKER: Anco (blood) 5’ x 1, “flat a 
chain drive, 30 HP. m aes -$1,45 

A- 3287—COOKER: ‘an > x 10’, “flat head, style 3 
dri Be -$1,250.00 

A323 LIVESTOCK SCALE: Howe 50002 dial, w/ 
Mechno Print mdi. CD47, 8’ wide x 14’ long plat- 
form, wood deck, excellent cond......____$ 650.00 

A-3357—LARD CARTON FORMER: Peters type, Lye 
It & 24 head _- ‘$ 300.00 

A-3509—SAUSAGE MEAT TRUCKS: 3), ‘galv., “re 
x 28” x 18” deep, 4—RTRB wheels____ea.$ 40.00 

A-3514—UTILITY BOX TRUCKS: (33) giv. 50” long 
x 28” w. x 18” 3—RTRB wheels__ 40.00 

A-3516—SAUSAGE MEAT TRUCKS: (26) 48” tae 
W., 14” deep, 20” OAH, RTRB wheels_ea.$ 45.00 


A-3526—BOX TRUCKS: (i2) galv., 62” long, 32” 
wide, 18” om 34” OAH, 
balanzed typ -ea.$ 40.00 
er ee Motos: (25) ‘Anco HOA , stainless 
eek, Oe Sos 8. 
A-3205HAM MOLDS: (32) Anco ‘Hoc, ~ on 
SA .00 
aits—HAM MOLDS: (42) “Globe Hit [ratchet 
SE EPL ES NIE Ss Mee 7. 
A3363_UNIT COOLERS: IWY-7A, 





(3) York mdi. 
direct p , brine defrost, inc. 
motors, valves & fittings -..__-.------ ea.$ 850.00 
A-2082—TRIPE WASHER: Boss V-type, size 12, 
w/| HP. acacia See 
AMI OFLOOR “SCALE: Toledo, 500# x Ix grad., 
2 beams 1007 & 4003. 46” x 36” platform__$ 395.00 
A-3138—BENCH SCALE: Toledo style 851A, 1004 
dial x '4# grad., w/20# beam__________ $ 150.00 


All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Il. 
WAbash 2-5550 


BARLIANT & ©. 









CLASSIFIED ADVERTISING 





[Continued from page 33} 





POSITION WANTED 


AGGRESSIVE SALESMAN: 
Capable of handling men, promotional and ad- 
vertising, desires position as sales manager or 
assistant sales manager independent packer, 
south or southwest area. Have been ployed by 





HELP WANTED 


SUPERINTENDENT 
TO SUPERVISE: Direct, control killing and proc- 
essing of cattle, sheep,. hogs, also sausage mahu- 
facturing. Must be outstanding in scheduling, 








a major packer as a full line salesman, car route 
and branch, for past 8 years. Am presently em- 
ployed. W-566, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





SUPERINTENDENT or SUPERVISOR: Thorough- 
ly experienced in all phases of packinghouse, 
gained in large American meat packing plant 
in South America and U.S.A. Especially experi- 
enced in canning, figuring costs, quality and 
time study work. Good references. Speak English 
and Spanish fluently. W-581, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANT MANAGEMENT: 30 years’ experience in 
top plant management and supervision. Well 
versed in personnel relations and cost analysis. 
47 years of age. Well educated and in perfect 
health. Interested in either day or night opera- 
tion. W-570, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





INDUSTRIAL ENGINEER; SENIOR ENGINEER: 
15 years’ experience in all phases of the meat 
industry, time study, incentives, layout, methods 
and costs. Wish to rclocate. W-579, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





MAINTENANCE MAN: Experienced in packing 
house and canning plants. Also in supervisory 
capacity. W-593, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





FOREMAN-SUPERINTENDENT: Accustomed to 
large packinghouse operations. 25 years’ prac- 
tical experience in hotel, restaurant, institution 
supply, portion control and beef boning opera- 
tions. Have basic training in industrial engineer- 
ing and administration. Excellent record. W-569, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





HELP WANTED 


SALES TRAINEE 
Nationally known manufacturer of packinghouse 
equip t pening in Chicago for a mechan- 
ically inclined, intelligent, aggressive and reason- 
ably educated young man under 30 years of age. 
Before being made a member of our sales engi- 
neering staff you will undergo an extensive two 
year training period in all phases of our manu- 
facturing procedure. This is definitely a challenge 
to the sales minded individual who is seeking a 
permanent position with a AAA 1 company. We 
have an excellent life, health and medical insur- 
ance program plus numerous other benefits. All 
inquiries will be treated with strict confidence. 
Write giving full background to: Mr. A. O. Rhys 
THE ALLBRIGHT-NELL CO. 
5323 S. Western Blvd. 
Chicago 9, Tl. 











DIRECTOR — RESEARCH 
SOUTH AMERICA 

Large international meat processing company is 
looking for a food technologist or chemist, PH.D. 
with practical research experience in the meat 
industry, plus executive ability to manage food 
research and development laboratory in Buenos 
Aires, Argentina. Salary open. Send resume. 
W-585, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








pr , Staffing, training and human reiat:ons. 
5 to 10 years’ executive experience necessary. 
Age 25 to 45 years. Write to 


SMITH PACKING COMPANY 
P. O. Box 1100 San Bernardino, 
Telephone TUrner 8-4421 


Calif. 





BEEF CUTTING MANAGER 
Chicago packer needs beef man, experienced in 
beef cutting, sales and production. Rare oppor- 
tunity for the right man. Send full details to Box 
W-587, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SALES MANAGER: For an old and well estab- 
lished meat packer in New York state. Must be 
thoroughly experienced in setting up and super- 
vising complete sales department—particularly in 
the sausage and processed items. Excellent op- 
portunity for the right man, as this is a growing 
concern. Please send complete resume in first 
letter. Our employees know about this ad. W-594, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. 





SAUSAGE MAKER: New York area. Must be 
qualified and experienced. Must also have good 
references. Apply to Box W-595, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
22, N. ¥ 





SAUSAGE MAKER: Small eastern packer desires 
sober man who must know the business. To take 
charge of curing cellar. Small town. State age 
and salary wanted. W-578, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N. Y. 





WORKING SAUSAGE FOREMAN: All round #1 
man wanted. Capable of handling help, work 
sheet and cost. No drinking. State experience and 
salary expected. Apply to CANNON’S SAUSAGE, 
3301 N.W. 48th St., Miami, Florida. 





HOG KILL FOREMAN: Midwest meat packer has 
opening for qualified man. Splendid opportunity 
for advancement. Good salary. Submit complete 
resume in first letter. W-571, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





CANNING FOREMAN: Midwest meat packer has 
opening for well versed man in canning opera- 
tion. Splendid opportunity for advancement. Give 
salary requirement and submit complete resume 
in first letter. W-572, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANT SUPERINTENDENT: First class man 
wanted by beef—pork M.I.D. Inspected packer in 
southwest. Good opportunity for well qualified 
man. Good salary, bonus and retirement benefits. 
All replies treated in strictest confidence. W-586, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





Wanted by 

ge pr pany featuring 
specialties. Principal responsibility—supervising 
sales to chains. This is a permanent position 
with strong incentives, for the right party. W- 
535, THE NATIONAL PROVISIONER, 527 Mad- 
ison Ave., New York 22, N.Y. 


ASSISTANT SALES MANAGER: 
1 Ainge | 











EQUIPMENT WANTED 


WANTED: Provision manufacturer in New Jersey 
area would like to purchase good used eq 
ment. Linkers, stuffers, etc. EW-589, THE Na, 
TIONAL PROVISIONER, 527 Madison Ave., Ney 
York 22, N. J. 














INTERESTED IN: 5 x 9 COOKER IN GOOD coy. 
DITION. Reply to STAPPENBECK RENDERING 
WORKS, 2013 Louis St., Utica 4, N. Y. 





WANTED: Complete hog kill equipment packag 
for 150 to 200 hogs per hour. Used equipment in 
good condition preferred. EW-596, THE NATION. 
- _— 15 W. Huron St., Chicag 
10, ° 





WANTED TO BUY: Two used 10 x 10 Yor 
Ammonia Compressors or equivalent. Must be in 
good condition. Give history of machines. Ey. 
598, THE NATIONAL PROVISIONER, 15 YW, 
Huron St., Chicago 10, Ill. 





MISCELLANEOUS 





WANTED OUTLET 


FOR A SUPPLY OF BONELESS OR CARCASS 
COW OR BULLS. ALSO DRESSED CALVES. 
PLANT LOCATED IN SOUTHWEST. 

W-558, THE NATIONAL PROVISIONER 
15 WEST HURON CHICAGO 10, ILL, 





USDA—GOVERNMENT PROBLEMS? 
WE EXPEDITE LABELS (8 hour service) 
Plans, - Construction, Inspection, FDA, Sales 
Matters. We supply FASTEST GOVERNMENT 
MARKET information. Low cost: Monthly, 
hourly, per item. 
JAMES V. HURSON 

609 Albee Bidg., 1426 G. Street., N. W. 
Washington, 5, D. C. Telephone REpublic 7-412 





LEASE YOUR ICE MAKING MACHINE 
720 lbs. to 5000 lbs. per 24 hours. Hard, dry, 
slower melting ice flakes. Self-contained or 
remote models, complete with storage bin. FI- 
543, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker @ Counsellor © Exporter ® Importer 


a 


407 SO. DEARBORN ST., CHICAGO §, ILL. 











WESTERN BUYERS 


LIVESTOCK BUYER 

Phone: Cypress 4-241! 

ALGONA, IOWA 
WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 














Geo. Hess 
Murray H. Watkins 





HOG BUYERS EXCLUSIVELY 

W. E. (Wally) Farrow 

Earl Martin 

HESS, WATKINS, FARROW & COMPANY 

Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 








You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry . . . 


A NATIONAL PROVISIONER PUBLICATION 


5 dain 


SUPPLY CLEANING 
COMPOUNDS 


starting on page 43 


for the Meat Industry 





— 














THE NATIONAL PROVISIONER, DECEMBER 24, 1960 




















| THE ALLBRIGHT-NELL CO. 


ustry = SUBSIDIARY OF CHEMETRON CORPORATION 


5323 S. WESTERN BLYD., CHICAGO 9, ILLINOIS 


R 24, 1960 















